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ESPECIALLY BRED AND 
IMPROVED FOR CANNERS 


Since 1876 Rogers has been engaged in breeding, selecting and improv- 
ing seeds for the canning trades. Rogers maintains 17 plants in various 
parts of the nation . . . a staff of scientifically trained plant breeders, 
field men, and practical seedmen. 


Peas... 


Here illustrated is the Rogers Boone- 
ville, an excellent canning variety. 
It has a 28 inch, medium dark vine; 
315 inch light, blunt, double pod; 
medium size, wrinkled seed; and is 
wilt resistant. 


Beane... 


Longreen Snapbean, the only “All 
America Vegetable Selection for 
1946". The pods are round, straight, 
dark green and about 7 inches long 
... about 1 inch longer than Rogers’ 
Tendergreen. Adapted for Canning. 


Sweet Com... 


Some of the specific characteristics bred into Rogers Sweet 
Corn are uniformity of plant type and maturity . . . ability to 
withstand lodging . . . tenderness of pericarp . . . disease 
resistance . . . yield, depth and sugar content of kernel. 


ROGERS BROS. SEED COMPANY 
308 WEST 
WASHINGTON STREET 
CHICAGO 6, 
ILLINOIS 


UBLISHED AT BALTIMORE 2 EVERY MONDAY A 
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SEVENTEEN ROGERS PLANTS serve THE NATION & 
THE CONVENTION PROGRAM 


How a Piece of STEEL and a Little. 
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more than 98% steel. 
less than 2% tin“ 


CUT BREAKAGE LOSS! 


@ Ever try to break a piece of sheet steel? It can be done, but 
ordinary rough handling and kicking around won't do it. 

That’s why steel-and-tin cans... which are more than 98% 
steel, less than 2% tin... are your package insurance against 
accidents at every danger point. Armored against the dangers 
of rough handling and improper loading, your food products 
packaged in sturdy cans can be safely shipped and stored with 
no additional protective packing. And on eye-level, help- 
yourself retail shelves, shatterproof cans cut out breakage 
loss due to careless handling... stack safely and effectively 
for prominent point-of-sale display. 

Consumer preference? You bet they like food products 
packed in durable metal containers, which preserve the fresh- 
ness, flavor and nutritional values of food...can be safely 
stocked for future use... are easily disposed of after use. 

Yes, for packaging that protects... from packer to pur- 
chaser... you can rely on trouble-free steel-and-tin cans. 


Keeping America ‘‘Can Conscious” 


As cans are returning in increasing quantities to the shelves of 
America’s retail stores, a nation-wide advertising campaign... 
using full-page, full-color ads ... is reminding shoppers that buying 
merchandise in cans is wise buying. 5 national magazines and the 
magazine sections of 47 Sunday newspapers are carrying over 
28,000,000 of these printed messages this month. 


CAN MANUFACTURERS INSTITUTE, INC., NEW YORK 
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CHECK THEM OFF! 


5 advantages of packing your 
food products in cans. 


1. Shatterproof cans won't break, 
crush, split or tear. 

2. Trouble-free cans are economical 
to fill, ship and store. 

3. Air-, light- and moisture-proof cans 
preserve quality. 

4. Light, compact cans save shelf and 


storage space. 


5. Attractively labeled cans are effec- 


tive sales tools. 


CONTAINER PROTECT! 


THE CANNING TRADE is published every Monday by THE CANNING TRADE, 20 S. Gay St., Baltimore 2, Md. Arthur I. Judge, Manager and Editor; Arthur J. 


Judge, Advertising Manager; Edward E. Judge, Circulation Manager. ° 
Forms close Wednesday; cover forms Tuesday. Copy required for proof ten days in advance of close. Entered as Second Class matter 


rates upon application. 


Office Baltimore, Md., under Act of March 3rd, 1879. 


Yearly Subscription price: U 


S. A.—$3.00; Canada 


4.00; Foreign—$5.00. Advertising 


PITTSBURGH 22, Pa. 


“DO YOU EXPECT EVERYTHING FROM YOUR BROKER2 


A broker must be a man of vision and ambition, an after dinner speaker, before-and-after 
dinner guzzler, a night owl, able to work all day and drive all night and appear fresh next 
day, learn to sleep on the floor and eat two meals a day to economize on traveling ex- 
penses so he can entertain his friends in the next town. 


Must be able to entertain customers, wives, sweethearts, and pet stenogs without becoming 
too amorous; inhale dust, drive through snow 10 feet deep at 10 below, and work all 
summer without perspiring or acquiring B. O. 


Must be a man’s man, lady’s man, a model husband, a fatherly father, a good provider, a 
Plutocrat, Democrat, Republican, or New Dealer, and an Old Dealer and a fast dealer, a 
technician, politician, mathematician and mechanic. 


Must be a sales promotion expert, create a demand for obsolete merchandise, be a good 
credit manager, correspondent, attend all dealer meetings, tournaments, funerals, visit custo- 
mers in hospitals and jails, contact all missionary work and attend factory sales conferences. 


Must have unlimited endurance, and frequent over-indulgence in wine, women, wind and gab; 
a wide range of telephone numbers in all principal cities, musthave a car, attractive home, 
belong to all clubs, pay all expenses at home and on the road on 25% commission, plus 
2% excise tax, 1% old age pension, and 2% lost sales tax. 


Must be an expert driver, talker, liar, dancer, traveler, bridge player, poker hound, golf 
player, diplomat, financier, capitalist, philanthropist, an authority on palmistry, chemistry, 
psychology, physiology, dogs, cats, horses, blonds, brunettes, red-heads, etc. 


A BROKER!! A SUPERMAN!! 


** (With grateful acknowledgement to the unknown author) 


MEET US AT THE ATLANTIC CITY CONVENTION 
LOOK US UP AT THE BREAKERS HOTEL 


We are Food Brokers and also specialize in Food Manufacturers’ Supplies 
including Frozen Fruits, Vegetables, Berries, Juices, Brined Stocks, etc. 


TENSER AND FPHIPPS 
308 COMMONWEALTH BUILDING 
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Hamilton-Kruse Can Bodymaker 


HAMILTON-KRUSE Can Bodymakers em- 
body every feature for continuous high speed 
production. As in the No. 301 Bodymaker 
illustrated, each body operation is performed 
with smooth dispatch on proven units suc- 
cessful in numerous production installations 


FEATURES OF THE No. 301 BODYMAKER 
High Vacuum Feed 

Body Blank Flexer 

Doubles Ejector 

Driven Roll Fluxing For Two Hooks 

Blank Squared With Horn At Forming Station 


Solder Attachment Answers Every Require- 
ment For Good Can Making—Inside or 
Outside 


0 


MAKE YOURS, “HAMILTON-KRUSE” 
FOR HIGHEST EFFICIENCY 


Individual Machines or Complete Lines 
For complete information and specifications write to 


Roland H. Johnson—Sales Manager— 
Can Machinery Dept. 


General Machinery Corporation 


230 Park Avenue 
New York 17, New York 


SUBSIDIARIES—THE HOOVEN, OWENS, RENTSCHLER COMPANY e THE HAMILTON PRESS & MACHINERY COMPANY 
THE NILES TOOL WORKS COMPANY e THE UNITED WELDING COMPANY 
GENERAL MACHINERY ORDNANCE CORPORATION (Located at So. Charleston, West Virginia.) 


THE CANNING TRADE - January 28, 1946 


j 
fot 
i 
GENERAL. MACHL PORATION? 
MACHINERY 
~|_ 
< 
a vu 
w S 
= 
of} 
4 


at OTHER CORN-CANNING EQUIPMENT 
BRUSHERS ELEVATORS RESILKERS. 
COB CRUSHERS HOISTS RETORTS 
CONVEYORS KNIFE GRINDERS SHAKERS 
COOKERS MIXERS TRIMMERS 

REHUSKERS 


A-200 
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PEERLESS” 


(Pgs. 17. 
MODEL 8 / 
ORN SILKER WITH 


BOUBLE CoB 


(Pgs. 5-8) 7 


BIGGER CAPACITY, NON-BRUISING 
FMC DOUBLE HUSKER 


Vibration principle, speedier husking without bruis- 
ing. Saves inspection, rehusking and trimming time. 
For motor or pulley drive. 


FMC Speedier Food-Processing and Container-Fill- 
ing Equipment increases food output to help feed 
the world, while at the same time preserving garden 
freshness, cutting costs and producing higher quality 
packs. 

You'll find the most complete line of canning 
machinery for corn, beans, peas, tomatoes, fruits, etc. 
in the 248-page FMC Catalog No. 700. Look through 
your copy ~ or send for one today. 


00d achinery orporation 


SPRAGUE-SELLS DIVISION © Hoopeston, Illinois 
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Quality Stocks of 


YOUR FAVORITE PEA VARIETIES 


Dependable? — Always ! ! 
* 


GALLATIN VALLEY SEED COMPANY 


BOZEMAN, MONTANA 


Producers of Old Faithful Brand Seed Peas 
for Canning and Freezing 


PEA ADJUSTMENT- 


AYARS Latest 10 Station 
New Perfection 


PEA, BEAN & 
CORN FILLER 


ILas TWO separate Briners over funnels, dis- 
pensing HALF of the brine BEFORE the 
peas and the BALANCE on top of the peas. 


Having TEN Pockets, the brine has ample 
time to soak in the peas before leaving the 


funnels. This materially increases speed, FOR FILLING: 
PEAS, BAKED BEANS, 
LIMA BEANS, 
RED KIDNEY BEANS, 
WHOLE GRAIN CORN, 
HOMINY, 
DICED BEETS, 


DICED CARROTS, Ete. 


New Design for High Speed. 


Large Revolving Hopper. 


We also make a 5 pocket Pea and Bean Filler. 


AYARS MACHINE COMPANY, Salem, New Jersey 
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WERE YOUR SERVICE 


SPACE 


There's a warm welcome awaiting friends old 
and new at Space No. 76 at the Canning 
Machinery and Supplies Association Meeting 
at Atlantic City. Representatives of National 
Can Corporation will be on hand to greet you 
and answer questions about National's wide 
experience in the container field since 1900 

. about National's present facilities for 
producing sanitary packers’ cans, plain and 
lithographed cans for foods and drugs, cos- 
metics and chemicals as well as steel drums 
and pails. National Can Corporation, Ex- 
ecutive Offices and General Line Head- 
quarters, 110 East 42nd St., New York 17, 
N. Y.; Sanitary Can Headquarters, 811 So. 
Wolfe Street, Baltimore 31, Maryland. Sales 
Offices and Plants, New York N. Y., Maspeth, 
N.Y., Chicago, Ill., Baltimore, Md., Boston, 
Mass., Hamilton, Ohio, Fort Wayne, Indiana, 


Philadelphia, Pa. and Sharon Hill, Pa. 


NATIONAL CAN CORPORATION 
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180 ears per minute. 


THE MORRAL CORN 
HUSKING MACHINE job of husking. 


THE MORRAL CORN CUTTER either single or double cut for cream 
style corn. 


THE MORRAL CORN CUTTER for either cream style or whole grain 
corn. The Morral Corn Cutter has a positive feed and will cut either the 
bantam or large varieties of corn. It has great capacity and has the same 


The Fastest and Easiest Adjusted 
Husker in Use 


The double husker is guaranteed to do good work when operating at a speed of 


The illustration shows the Morral Double Husker with its celebrated ear placing 
end ear gauging device—the most positive ear placer and gauging device in use. 


The vital part of every husking machine is its husking rolls. Our latest model 

husker is equipped with all steel husking rolls which are the strongest and most 

durable rolls in use. The husking rolls on our latest model husker are made: 

much longer than other husking rolls, therefore they have greater husking capa- 
city. Seid steel husk rolls will give eight to ten years of service and then can 

be recut with very little expense to the Canner which makes them like new rolls 


Patented 
again. We have used steel husk rolls since 1930 and they do a very satisfactory THE MORRAL CORN 


CUTTING MACHINE 


capacity of our Morral Double Husker. 


All of our latest model machines have valuable improvements | 
over older models. It will pay you to write us for catalogue of our 
machinery and get our prices and terms for any machinery you may need in our 
line before you place your order. 


MORRAL BROTHERS INC, Morral, Ohio 


Visit Our Booth 


during the 


National Canners’ Convention 
Exhibition Hall Atlantic City Space 41 


Our line of Pea Hulling Machinery is complete and 
includes Viners, Viner Feeders, Viner Power Plants, 
Electric Generating Plants, Ensilage Distributors, Rotary “a 
Dirt Removers, Steel Viner Shed and Galvanized Field 


Boxes for shelled peas. 


May we help improve your pea or lima bean pack— 


and your profits? 


FRANK HAMACHEK MACHINE CO. 


REEN PEA HULLING SPECIALISTS 


THE CANNING TRADE - January 28, 1946 


4 
5 
4 
ablished 1880 : 
8 


THE 
CANNING TRADE - January 28, 1946 


luscious ripe fruits con- 
tain dextrose « + + Nature took for mention of dextrose on 
puts it there. the label. It indicates 

To retain all the goodness of 
fresh fruits, leading canners fol- 
low nature's own recipe. they 
use dextrose sugar to capture the . 
color, protect the delicate flovor PRODUCTS REFINING CO- 
and firm texture of fine fruits. ‘One of the producers of dextrose 


exture.. + 


‘and, of course, obundonce 


genuine food energy: 
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ADVERTISEMENTS LIKE THIS tell them of the better flavor OSs 
texture, and appearance they can expect when they see I a 7 
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High Score: Team with Worcester 


¢ ) A high score pack tops the league! That’s why 
wise canners team up with clean, flavorful 
Worcester Salt. Worcester Salt brings out 
all the natural flavor in any product. 


And it’s free from calcium and magnesium 


compounds. You can depend on 
Worcester Salt to keep your pack 
tender. Salt is the cheapest item in 


the canning process. But it’s 


Worcester Salt 


“FLAVORS THE THING” 


RIVERSIDE MANUFACTURING CO., 


Quality Tomato Field Hampers 


Murfreesboro, North Carolina 
5/8 Machine Made Hamper 5/8 Hand Made Hamper 
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a mighty important item. So use 
Best Wishes 
for a 
| New Year 
Wii RON 


KEYSTONE 


| SELECTED 
CLEANED 
TESTED 


A Vital Element in the success of every canner 


is the seed he distributes to his farmer growers. 


Control this Vital Element by standardizing 


on Keystone Quality Seeds with a pedigree of 
*« Hybrid Sweet Corn 
*« Stringless Beans 
*« Lima Beans 

*« Beets 

*« Carrots 

Cucumbers 

Spinach 

*« Onion 
*« Tomato 


D Careful Breeding D Trial Ground Proving 
> Supervised Production » Laboratory Testing 


For brief accurate, varietal descrip- 
tions of these and other species for 
canning, freezing and dehydrating 


conning, on COMPANY. 
nd for riptive Catalog of : 
101 CHOUTEAU AVE. *  sT. LOUIS 2, MO 
Breeders... Growers...Wholesalers 
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REMEMBER CONTINENTAL! Tune in ! 
The only can company on the air 


Continental’s big radio show is doing a big job CONTIN ENTAL 


for you. Keep your eye on Continental and on C E L E B R I TY C L U B a 


our Triple C—the trade mark that stands for 


(SAT. AT 10:15 EST OVER CBS) 
the best in quality, best in service. 


It’s for you! 


CONTINENTAL E CAN COMPANY 


100 East 42nd Street, New York 17, New York 
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THE CANNING TRADE 


THE BUSINESS JOURNAL OF THE 
CANNING AND ALLIED INDUSTRIES 
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ARTHUR |. JUDGE, Editor ° 


VOLUME 68, NUMBER 27 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


EDITORIALS 


tented Convention ever held in the history of this 

-industry is about to open in Atlantic City, and it 
is anticipated that the greatest attendance on record 
will be present. And there will be plenty doing to 
fully engage your time. 

It will be a radically different convention to those 
held before the war in the Hotel Stevens, Chicago, but 
it will be none the less enjoyable because of the long 
fast from such social gatherings. Those pre-war 
meetings were all under one roof, or at least mainly 
so until just before the war shut them out. Now you 
will have to tread the boards of the famous Atlantic 
City Boardwalk, from your hotel to the great Audi- 
torium where the Machinery and Supplies Show will 
be put on in the largest space ever used for this pur- 
pose, and all on one floor; or to the meeting in which 
you are particularly interested in the designated hotel, 
possibly far down the Boardwalk from your hotel. To 
assist you in this we have assembled in this Program 
Issue all the data needed, and you may save yourself 
much time and many steps, if you will map your 
itinerary for each day—jotting down just which 
meeting you wish to attend, and noting where it is to 
be held. Always, of course, you will assemble at the 
big Machinery Show in the Convention Hall, not only 
to view and acquaint yourself with the latest and best 
in machinery and supplies, to meet your long time 
friends (and possibly be able to wangle the acceptance 
of your order) but also as a rallying point. 

The chart of the Atlantic City Boardwalk, desig- 
nating just where each hotel is situated, ought to help 
materially in telling you, always, just where you are 
and in which direction you must go to keep the next 
engagement. And that may be more of a service than 
you might suppose now. It is very easy to get “turned 
around” in Atlantic City, and find yourself walking in 
the wrong direction. And you won’t be able to call! 
a taxi to get back—good old Shank’s Mare is the means 
of locomotion on that Boardwalk. Except of course 
the Chairs, with their pushers, who will take you any- 


Te CONVENTION—The happiest, the most con- 
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where you may wish to go. Facing the great Atlantic 
Ocean, always a thought-compelling and absorbing 
object, your trips by chair will be found the essence 
of recreational enjoyment, and you will never tire of 
them. 


While as canners you may have no goods to sell 
(‘member how in the olden days you used to come up 
with blocks of goods you hoped to sell?) and may not 
be overly anxious to make contracts for 1946 packings, 
still you will wish to see your brokers, to talk over 
matters, and get all set. Therefore your brokers will 
be on your list, and you will wish to find them. We’ve 
tried to help you. 


You have in this issue the Programs of all meetings: 
the Canners, the Canning Machinery and Supplies 
Association, the Brokers, the Freezers, the Dehydra- 
tors, the Pickle Packers, and the Distributors or 
Wholesalers, and a number of specialized canners’ 
meetings, which will be found under the canners’ Pro- 
gram. In addition are sessions on Raw Products, 
Waste Disposal, Sanitation, etc., too numerous to re- 
peat here, as they are all included in the set Programs. 
Study the Programs and make note of the special 
things which you wish to attend to while at the 
meeting. 


There will be plenty of entertainment, official and 
private, and since this is the most comfortable Conven- 
tion held, because you are free of the usual worries that 
beset you in days of old, about everyone and his wife 
will be out for all the enjoyment around. And we 
could add, because you have a pocketful of money, and 
are itching to spend it. 


Maybe you had better keep the copy of this issue 
at hand, to quickly post you on what is going on, and 
where. Just a hint. That is just our normal job in 
life, as you know, and has been for years and years, 
and not just at Convention time. 


We'll be glad to see vou at our booth, ut the entrance 
to Machinery Hall. 
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WHAT OF ’46?—But the Convention will not be all 
play time. He must be a sleepy canner who does not 
realize that his cannery must, from now on, be a model 
of cleanliness—sanitation, in every sense of the word, 
must stand out so that all may see and believe. Your 
cannery must be as clean as the proverbial Dutch 
Kitchen, in the building, its floors, drainage and drain- 
age disposal, in the equipment of every kind, and right 
there some at least will need to seek the help of the 
machinery and supply men to re-equip in line with 
this fine sanitation demand. When the Pure Food Law 
first went into force all canners were reminded that 
they are packing foods for human consumption, which 
meant that every procedure in its preparation and 
canning must be hygienic, that is clean in itself, and 
possible of producing a clean product. There is more 
in that requirement than might be supposed, and you 
will do well to study it carefully, and prepare accord- 
ingly. Most canners have done a lot in this direction, 
and so most canneries are in fine condition, but is there 
no room for improvement? Would not some new sets 
of machinery give better results? The answer to this 
need not be a mere expense. Such improvements, not 
alone meet the public demands, but you will find that 
they reduce costs while they induce an improvement in 
quality. And that is the one goal’ which every pro- 
ducer of foods must keep constantly in mind— 
QUALITY. 


Maybe you are doing all you think necessary to 
produce quality, but we suggest you take yourself into 
a corner, and talk “turkey” to yourself. Make it a 
serious and unbiased examination, and do not rely 
entirely upon your own ideas. Check them against 
the experience (and the samples) of others, and be 
sure you are right. You have such a chance while at 
a great meeting of canners such as this. Fortunately 
the industry has grown old enough to be no longer 
selfish in these things. Every canner now realizes that 
all other canners are in the same boat with himself, 
and that bad action by one affects all. If you want 
the answer to that just imagine what a difference 
there would be in selling your goods if all canners were 
packing what we have termed “table - acceptable 
quality”! 


Probably never again will the tempter be seen urg- 
ing you to pack just a little lower quality so as to meet 
the competition from any source. At least we hope 
he will never be seen again, and if one turns up you 
should expose him as you would a man who tried to 
burn down your cannery; for in effect he is trying to 
undermine the entire canned foods industry, an enemy 
to canned food consumption. The old excuse is that 
the lower quality is good food, not injurious to health, 
but if he comes to you with that sort of a plea then 
say that if you pack the goods you will see that they 
are labeled to show that sort of quality. You are the 
producer of them, and even if they bear the buyer’s 
label you will be held accountable by the pure food 
authorities. You’ve got to fight to protect your busi- 
ness, and certainly it is well worth all the fighting 
necessary to insure that protection. 
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HOW MUCH TO PRODUCE—lIn our opinion the 
advocates of a lessened output of canned foods during 
1946, and which you may have heard, are entirely 
wrong. The argument is made that there will be no 
such buying for our fighting men as during the war, 
and that is true, but there are millions of our boys, 
and girls, still in the service, and there will be quite 
a lot of buying, and all in the open market. That is 
one big customer, but as big as Uncle Sam is he is 
small when compared with the present stature of 
PERSONAL DEMAND, otherwise known as con- 
sumer demand. The war was over before most of you 
got busy on your ’45 packs, and you got up a good big 
one, some records as you know. What has become of 
them up to this time, when under normal conditions 
heavy canned foods consumption would only just be 
beginning—the winter and early spring months? 
Even the record pack of canned peas has dwindled 
down until now buyers are searching for supplies; a 
good pack of canned corn is not enough to supply de- 
mand, and a three-quarter pack of tomatoes has proved 
to be as scarce as the proverbial “‘hen’s teeth.’ The 
great fruit packs of the West Coast disappeared into 
buyers’ quarters before the canners had a chance to 
get acquainted with them. The demand for canned 
foods is simply enormous. 


Will that popular demand—for it is the demand 
from the people and not any hording or speculation— 
suddenly die out, and the call for the ’46 packs be 
materially less than in 1945, up to this date? NO!!! 


If you will pack an acceptable quality you can pack 
all you are able, running night and day, and you will 
not overstock the market; not this year of 1946, nor 
next year either, “if the brick stays up,” by which we 
mean, if the present prosperity continues, and we 
think it will for the next couple of years. Mr. Hoover, 
when President, made himself famous as a poor 
prophet when he said that our prosperity had only just 
begun, when in fact it was about ready to burst in 
his face, and go all to pieces. Some day that experi- 
ence may be repeated, but not in the next two or three 
years, we believe, because business, and especially 
financing, is upon an entirely different basis to what 
it was in those hectic days ending in 1929. It will take 
some years to dissipate those astronomical savings, 
bank deposits and real values, and meantime all people 
must eat, and if your canned foods are right they will 
eat plenty of them! 


We believe that you can High-ball your canning 
operations this season (a railroad term indicating full 
steam ahead, and not a famous drink) and we believe 
the industry will do just that. 


In that case you may have some important business 
with the machinery and supply men before you leave 
this Convention. 
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WM. DEBACK, President 


Canning Machinery & 
Supplies Assn. 
Food Machinery Corp. 
San Jose, California 


FRED A. STARE, President 


National Canners Association 
Columbus Foods Corp. 
Columbus, Wis. 


H. WAYNE CLARK, President 


National Food Brokers Association 
The Walter Leaman Co. 
Washington, D. C. 


The Convention Programs 
Atlantic City, Gelruary 3-8, 1946 


NATIONAL CANNERS 
HEADQUARTERS—AMBASSADOR HOTEL 


Other Hotels—Chelsea, Ritz Carlton, Fox Manor, 
Villa d’Este, New Belmont 


FRIDAY, FEBRUARY 1 


12:00 M.—Executive Committee of Scientific 
Research Committee—Crystal Room A, 
Hotel Chelsea 

2:00 P. M.—Technical Advisory Committee to Label- 
ing Committee—Room 116, The Ambassador 


SATURDAY, FEBRUARY 2 

9:30 A. M.—Legislative Committee—Surf Room, 
The Ambassador 

9:30 A. M.—Home Economics Committee— 
Room 116, The Ambassador 

10:00 A. M.—Labeling Committee—Room 104-105, 
The Ambassador 

10:00 A. M.—Raw Products Committee— 
Music Room, The Ambassador 

2:00 P. M.—Administrative Council— 
The Ambassador 


SUNDAY, FEBRUARY 3 


10:00 A.M and 2:00 P. M.—Board of Directors— 
Parlor C, Hotel Chelsea 
Luncheon between sessions—Como Hall, Hotel Chelsea 
6:30 P. M.—State Secretaries Dinner—Parlor 1, 
Ritz-Carlton Hotel 
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MONDAY, FEBRUARY 4 


9:00 A. M.—Nominating Committee—Red Room, 
Chelsea Hotel 


10:30 A. M.—Opening General Session—Westminster 


Hall, Hotel Chelsea 

Presiding: Fred A. Stare, President, National Canners 
Association : 

Address: Fred A. Stare, President, National Canners 
Association 

Election of Officers 

Address: “Postwar Agriculture’—Dean W. I. 
Cornell University 

Address: “The Industry Sanitation Program”—N. H. 
Sanborn, NCA Research Laboratory 


2:00 P. M.—Second General Session—Westminster 
Hall, Hotel Chelsea 

Address: “The United States and the British Common- 
wealth—and the World of Tomorrow’—The Rt. Hon. 
the Earl of Halifax, British Ambassador to U. S. A. 

Address: “The Food Industry Supports Nutrition Re- 
search”—Dr. C. Glenn King, Scientific Director, Nu- 
trition Foundation 


Myers, 


8:00 P. M.—Manpower Conference—Room 120, 

The Ambassador 

Representatives of the United States Employment Ser- 

vice and the Labor Branch of the U. S. Department of 

Agriculture will discuss the outlook for farm and cannery 

labor for 1946 and the Government’s manpower recruit- 

ment program. The Government representatives also will 

be available in the Manpower Conference Room on Mon- 

day and Tuesday to discuss individual and regional canner 
labor problems. 
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TUESDAY, FEBRUARY 5 


10:00 A. M.—Third General Session——-Westminster 
Hall, Hotel Chelsea 
Address: The Honorable Clinton W. Anderson, Secretary 
of Agriculture 
Address: “OPA Pricing Policies for 1946”—Geoffrey 
Baker, Deputy Administrator for Price, Office of 
Price Administration 
Discussion: “1946 Program for Processed Foods” 
USDA—E. A. Meyer, Director, Fruit and Vegetable 
Branch, Production and Marketing Administration 
OPA—E. F. Phelps, Jr., Price Executive, Wholesale- 
Retail, and Fruit and Vegetable Branches 


1:30 P. M.—National Kraut Packers Association 
Meeting—Old English Room, The Ritz-Carlton 


2:00 P. M.—Raw Products Conference—Room 125, 


The Ambassador 
Address: “DDT and its Various Applications in Control 
of Insects on Canning Crops with Precautions to be 
Observed and Limitations on its Use’—Dr. Fred C. 
Bishopp, in charge of research in the U. S. Bureau 
of Entomology and Plant Quarantine 
So far as possible the conference will consider topics 
relating to peas and sweet corn. Tomatoes and beans will 
be discussed Wednesday. Consideration will be given to 
questions on asparagus, beets, carrots, greens and other 
crops as opportunity offers. 


2:00 P. M.—Technological Conference—Room 117- 
118, The Ambassador 
Presiding: H. K. Wilder, Assistant Director of the West- 
ern Branch Research Laboratory 


Subject: “Retort Practice”’—I. I. Somers of the Western 
Branch Research Laboratory, discussion leader 


Subject: “Chlorination of Cannery Water Supply”—J. E. 
Hall, Pict Sweet Foods, Inc., discussion leader 


Subject: “Color Measurements as Objective Tests for 
Fruits and Vegetables’”-—A. Kramer, Department of 


Horticulture, University of Maryland, discussion 
leader 
Subject: “Relation Between Rough Handling, Chlorina- 


tion, and Spoilage’—C. L. Smith, Research Depart- 
ment, Continental Can Company, discussion leader 


2:00 P. M.—Meeting Statistics Committee— 
Room 119, The Ambassador 


3:00 P. M.—Corn Canners Service Bureau— 
Como Hall, Hotel Chelsea 


WEDNESDAY, FEBRUARY 6 


10:00 A. M.—Closing General Session—Westminster 
Hall, Hotel Chelsea 
Reports of Committees 
Installation of Officers 


2:00 P. M.—Raw Products Conference—Room 125, 


The Ambassador 

Address: “Chemical Weed Control”—Leonard W. Kep- 
hart, in charge of the weed control project of the 
USDA. This address will summarize the present 
information on the use of plant hormones such as 
2, 4-D to control thistle and other weeds in canning 
crops and will also discuss the use of the new oil 
sprays for weed control in carrots and other crops. 


Hotels That Will House The Convention 


PACIFIC 


AVE 


“Bav 


29 
27 
1 
19 
Chalfonte-Haddon 8-9 
30 
20 
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Well, then, suppose you set the price” 


hapless mug dickering 
for the Brooklyn Bridge, isn’t, 
we'd have you know, a Crown 
customer. Crown customers 
are smart. That’s why they buy 
from Crown. They realize that 
Crown’s fair price policy is highly 
advantageous ... They know 


that all comers to Crown are 


CROWN CAN COMPANY «+ PHILADELPHIA © Division Crown 
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treated alike, and treated right! 
Copy book stuff? Of course! 
Crown customers have found it a 
mighty profitable angle. We have 


and so will you. 


FINE METAL CONTAINERS 


Cork & Seal Company, Inc. e Baitimore, 


Br 
Maryland 
7 


2:00 P. M.—Technological Conference—Room 117- 
118, The Ambassador 

Presiding: C. A. Greenleaf, Assistant Director of the 
Washington Laboratory 

Subject: “Possibilities in Electronic Sterilization’—H. A. 
Benjamin and O. F. Ecklund, Research Department, 
American Can Co., discussion leaders 

Subject: “Current Suggestions on the Processing of 
Tomato Juice’—Dr. E. J. Cameron, Director, Wash- 
ington Research Laboratory, discussion leader 

Subject: “Joint Nutrition Program of the National Can- 
ners Association and the Can Manufacturers Insti- 
tute”— 

“Background”—R. W. Pilcher, Associate Director of 
Research, American Can Company, discussion 
leader 

“Progress’”—L. E. Clifecorn, Director, Product and 
Process Research Division, Continental Can Com- 
pany, discussion leader. 


“Objectives’—Dr. J. R. Esty, Director, Western 
Branch Research Laboratory, discussion leader 


THURSDAY, FEBRUARY 7 


2:00 P. M.—Waste Disposal and Sanitation Con- 
ference—Surf Room, The Ambassador 


2:00 P. M.—Raw Products Conference—Room 125, 
The Ambassador (Tentative) 


MACHINERY AND SUPPLIES 
HEADQUARTERS—HOTEL CLARIDGE 
Other Hotels—Brighton, Sea Side, Crillon 
EXHIBITS—CONVENTION HALL 


TUESDAY, FEBRUARY 5 
10:00 A. M.—Annual Meeting—Convention Hall 
Old and New Business 
Election of Officers 
Reports 


NATIONAL FREEZERS 
HEADQUARTERS—RITZ CARLTON HOTEL 


Cther Hotels: (for those who are not also Canners) — 
Fox Manor and Cosmopolitan 


MONDAY and TUESDAY, FEBRUARY 4 and 5 
General sessions with other food processors at NCA open 
meetings, to be held at Westminster Hall, Hotel 

Chelsea 


FEBRUARY 6 
Wednesday Morning 
A closed meeting for Association members. This meeting 
is to be held in the Trellis Room of the Ritz Carlton 
Hotel 


Wednesday Afternoon 

Address: “Food Plant Sanitation”—Dr. Albert C. Hunter, 
Food and Drug Administration 

Address: “Recent Food Freezing Research and Develop- 
ments”—Dr. B. E. Proctor, Massachusetts Institute 
of Technology 

Address: “Quality as Related to Frozen Foods”’—E. T. 
Gibson, General Foods Corporation 

Address: “Distribution Problems’—Pratt Thomas, Pratt’s 
Fresh Frozen Foods, Inc. 

Address: “Greetings”—Burton Prince, National Whole- 
sale Frozen Food Distributors, Inc. 


Wednesday Evening 


The freezers gala banquet and entertainment will be held 
in the Trellis Room of the Ritz Carlton Hotel. There 
will be no business specches—but lots of entertainment 


NATIONAL DEHYDRATORS 


HEADQUARTERS—BREAKERS HOTEL 
Suite 600 (New Building) 


TUESDAY, FEBRUARY 5 
10:00 A. M.—General (Open) Session—Louis XVI 


Room, Breakers Hotel 

Address: “The Need for Quality Improvement”—Laurence 
V. Burton, Editor, Food Industries 

Address: “Some Problems of the Dehydration Industry” 
—Dr. Donald K. Tressler, Consultant on Refrigera- 
tion and Food Dehydration and formerly Chief in 
Research and Head of Chemistry Division, New York 
State Agricultural Experiment Station, Cornell Uni- 
versity 

Address: (Subject to be Announced)—Clarence Birdseye, 
President, Processes, Inc. 

Luncheon 


2:00 P. M.—Business Session (Closed)—Louis XVI 
Room, Breakers Hotel . 
Nominating Committee—J. R. Simplot, Chairman, George 
E. Clausen, Laurence K. Harper, Douglas M. Warri- 
ner and Charles Watson, 3rd 


7:30 P. M.—Dinner and Entertainment (Open) — 
Louis XVI Room, Breakers Hotel 


NATIONAL PICKLE PACKERS 


HEADQUARTERS—BREAKERS HOTEL 


WEDNESDAY, FEBRUARY 6 
10:00 A. M.—Breakers Hotel 
Addresses and Discussion 

“What Is the Tin Can Situation?” 

“What About the Production of Glass Containers?” 

“The Situation in Regard to Closure Caps” 

“Has the Short Apple Crop Reduced the Quantity of 
Vinegar Available for Pickles?” 

“Will the Restrictions on Sugar Be Lifted in Time 
for the 1946 Manufacturing of Pickles?” 

“Plans for 1946 Acreage” 

“Farm Labor Outlook” 

“Better Quality and Increased Consumption of 
Pickles” 


12:30 P. M.—Fellowship Luncheon 
3:30 P. M.—Executive Session (Members Only) 
4:30 P. M.—Adjournment 


NATIONAL FOOD BROKERS 


HEADQUARTERS AND MEETINGS—AUDITORIUM 


THURSDAY, JANUARY 31 


2:00 P. M.—Meeting of the Executive Committee 
—Meeting of the Advisory Committee 


FRIDAY, FEBRUARY 1 


9:00 A. M.—Joint Meeting of the Executive 
and Advisory Committees 
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Jue ATLANTIC CITY CONVENTION 
ANNOUNCEMENTS 


gue Booth - - No. 101 (Phone: 4-3132) 
As You Enter The Hall - - Turn To The Left 


ELEVENTH 4 NATIONAL WHOLE-KERNEL CORN CUTTING BEE:— 
Whenever the Convention Hall is open. Corns furnished by Canners of 80% of Country’s 1945 
production. Invaluable information for Brokers, Buyers and Canners. Roomier than usual, and 
better lighting. 


MOTION PICTURES IN TECHNICOLOR: -2& machines and operations, projected on 


three screens simultaneously in the S#© Booth, whenever the Hall is open. 


SPECIAL: Twice daily, the “AQUACADE” of the New 
York World’s Fair (both years), “LIL? OLE NEW 
ORLEANS”, and the “NIGHT WATER-SHOW”, will be 
shown with music on the center screen in the MM Booth. 
Among the machines tobe exhibited, and containing literally hundreds of tech- 
nological advances made since the last Machinery Show, will be the following :— 


THE NEW SENSATIONAL SUC ROD-SHAKER:—Shown for the first time. Usable 


on many different products. It screens (dry or wet); it washes; it rinses; and it dries. Keeps clean, 
and avoids bacteria build-up. _ Combines speed, incline and throw in a way which produces entirely 
new results. Incline of unique screens adjustable instantly by finger-tip control while machine is 
operating. 


THE NEW JC FLOTATION WASHER:—“The Washer that can be cleaned” 


Saves the young corn. Enormous capacity. Uses less water. No “sour” odors. Also usable for peas. 


SUC HUSKER :—with the new husking rolls. |The dream of 30 years come true. Saves 
corn and labor. Low upkeep. 


G~ 
SUC CUTTER :—Some surprising improvements. More precise cutting; more sensitive 
cut-depth regulation; higher yields. 


THE NEW /UC DOUBLE TRIMMER :—For two operators. 


Suc SILKER :—Sturdier; less space; operates continuously; avoids the crevices that invite 
the lurking thermophiles. 


sue AUTOMATIC KNIFE-SHARPENER :—An unskilled girl now may sharpen cutter 
knives perfectly in thirty seconds. 

EARLY DELIVERIES:—Due to # unusual production facilities, deliveries of all 
leased and purchased Je machines in plenty of time are assured. 


As you enter Convention Hall, TURN LEFT AND WALK STRAIGHT AHEAD. 


We will be happy to see you. 


THE UNITED COMPANY 


WESTMINSTER, MARYLAND, U.S.A. 


THE CANNING TRADE - January 28, 1946 19 


} 
at 
ee 
‘ 
& 
a 


SATURDAY, FEBRUARY 2 


9:00 A. M.—Joint Meeting of the Executive 
and Advisory Committees 


SUNDAY, FEBRUARY 3 
10:00 A. M.—Meeting of the Regional Directors 
2:30 P. M.—Room 10, Auditorium 2nd Floor 


Meeting of members interested in Canned, Frozen and 
Dehydrated Food Problems—-Paul Paver, Chairman 


3:30 P.M.—Room 1, Auditorium 2nd Floor 
Meeting of members interested in Dried Beans and Peas; 
Rice and Peanut Problems—J. F. Byrnes, Chairman 


MONDAY, FEBRUARY 4 


9:00 A. M.—Room 10, Auditorium 2nd Floor 
Meeting of the State Representatives Who Served in 1945 


10:00 A. M.—General Opening Session (For Mem- 
bers Only) —Grand Ball Room—Auditorium 

President H. Wayne Clarke, presiding 

Invocation by Tom McKnight 

Roll Call 

Reading of Minutes of Previous Meeting 

Appointment of Convention Committees 
Committee on Resolutions 
Committee on Nominations 

Report of Standing Committees 
Membership—J. O. Crawford, Chairman 
Arbitration—Geo. T. Neilson, Chairman 
Ethics—John Houck, Chairman 
Grocery Conference—Ralph Davies, Chairman 
Local Clubs and Organizations—E. W. Peterson, 

Chairman 
Canners and Distributors Conference—Walter Boos, 
Chairman 

Finance—Luman R. Wing, Chairman 

Report of the Treasurer—J. L. McDermed 

Report of the Secretary—Watson Rogers 

Report from Counsel—Paul F. Meyers 


12:15 P. M.—Ozone Room, Dennis Hotel—Luncheon 
Meeting of Presidents and Secretaries of Local Clubs 


2:00 P. M.—Second General Convention Session— 
Grand Ball Room—Auditorium 
Annual Report of President 
Report of Resolutions Committee—Discussion and Vote on 
Proposed Changes in Constitution and By-Laws 
Other Resolutions 


TUESDAY, FEBRUARY 5 


10:00 A. M.—Report from Jack Skilling, 
Associate Counsel 

Report and Recommendations of Committee on Dried 
Beans and Peas; Rice, Peanuts 

Report and Recommendations of Committee on Processed 
Foods 

Forum Discussion on Retail Merchandising by Food 
Brokers—Ralph Davies, Chairman 

Report of Committee on Nominations 

Election of Officers 

Unfinished Business 

Installation of Officers 

Meeting of 1946 State Board of Representatives—Room 
10, Auditorium 2nd Floor 


Meeting of Executive Committee for 1946 


20 


NATIONAL-AMERICAN 
WHOLESALE GROCERS 


HEADQUARTERS AND MEETINGS—-MARLBOROUGH-BLENHEIM 


MONDAY, FEBRUARY 4 


8:00 A. M.—Breakfast—Entertainment—Marlborough- 
Blenheim—Wedgewood Room 
August E. Gilster, Missouri, Ex-President, National- 
American Wholesale Grocers Association, presiding 


10:00 A. M.—Marlborough—Ocean Hall 

Joe E. Timberlake, South Carolina, Ex-President, Na- 
tional-American Wholesale Grocers’ Association, pre- 
siding 

Address: “A Report to Wholesale Grocers”—Francis L. 
Whitmarsh, President, National-American Wholesale 
Grocers’ Association 

Address: “Retail Grocers’ Problems of 1946”—John E. 
Jaeger, Maryland, President, National Association of 
Retail Grocers 

Address: “Report of Pure Food and Legislative Commit- 
tee’—Edward M. Steele, Illinois, Chairman 

Address: “Some History to Remember”—Dana T. Ackerly, 
Counsel, National-American Wholesale Grocers’ Asso- 
ciation 


12:30 P. M.—Luncheon—Marlborough-Blenheim— 
Wedgewood Room 
John W. Morey. Colorado, Ex-President, National-Ameri- 
can Wholesale Grocers’ Association, presiding 
Address: “The Future of Price Control’—Geoffrey Baker, 
Deputy Administrator for Price, Office of Price Ad- 
ministration 


3:00 to 5:00 P. M.—East Solarium—Blenheim 
“To the Ladies”—General Foods holds open house for the 
ladies 


2:00 P. M.—Panel Meetings 
Red Room—Blenheim 
Committee on Institutional Operations—Alfred G. Bauer, 
Jr., Pennsylvania, presiding for Sherman J. Sexton, 
Chairman 
Chevy Chase Room—Marlborough 
Committee on Local Service Operations—J. W. Baker, 
Louisiana, Chairman 
Park Avenue Hall-—Marlborough 
Committee on Cash and Carry Operations—H. B. Mans- 
field, Missouri, Governor, National-American Whole- 
sale Grocers’ Association, presiding 
Ocean Hall—Marlborough 
Committee on Voluntary Group Operations—R. B. Cay- 
wood, Missouri, Chairman of the Board, National- 
American Wholesale Grocers’ Association, presiding 


TUESDAY, FEBRUARY 5 
9:30 A. M.—Marlborough—Ocean Hall 


Isadore Greenspan, New Jersey, Governor, National- 
American Wholesale Grocers’ Association, presiding 

Address: “Some Experiences in Wholesale Grocery Ware- 
houses and Warehousing’—George A. Ramlose, In- 
dustrial Engineer 

Address: “United Nations’ Relief and Rehabilitation Ad- 
ministration at Work’—Dan A. West, Director, Divi- 
sion of Contributed Supplies 


12:30 P. M.—Marlborough-Blenheim—Wedgewood 
Room 
Francis L. Whitmarsh, New York, President, National- 
American Wholesale Grocers’ Association, presiding 
Address: The Honorable Clinton Anderson, Secretary, 
Department of Agriculture 


(Turn to page 60) 
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Golden Delicious Squash-N. K. & Co. Strain 


ecognizing the need for better strains of vine seed, 
N. K. & Co. started a program of in-breeding and se- 
lecting in 1935. Improved type purity, flesh color and 
consistency, field performance and yield were factors 
consistently worked for. N.K. &Co. strains 
reflect this careful plant breeding and effort 

D Sint toward superior quality. 


We Supply Squash and Pumpkin Seed 
a 13 $4 For Critical Buyers 
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THE EXHIBITORS IN THE BIG SHOW 


Company Exhibit Booth No. |. Company Exhibit Booth No. 
Acme Steel Box Stitchers, Strapping...... 69 Kieckhefer Container Co............. 94 
Aluminum Cooking Utensil Co...Kettles, Buckets, Pans.......... 77 Kittredge & Company, R. J......... 29 
Aluminum Seal Company............ 58 Landreth Seed Company, D....... 111 
American Can Company.............. 10 Langsenkamp Company, F. H...Pulp & Juice Machinery........ 97 
Ams Machine Company, Max....Can Making Machinery........ 84 Lawrence Warehouse Company..Field Warehousing................ 63 
Anchor Hocking Glass Corp....... Caps, Glass, Closures............ 98 Lee Metal Products Corp............. 31 
Angelus Sanitary Can Mch. Co..Can Making Machinery........ 25 Link Belt 46 
Arabol Manufacturing Co........... ANeSIVES 73 Mark Means 27 
Associated Seed Growers, Ine.....Seed 1 Mercury Manufacturing Co.......Industrial Trucks, Trailers.. 61 
Automatic Transportation Co....Industrial Trucks 100 Michael-Leonard Company.......... 65 
Ayars Machine Company............ Canning Machinery................ 72 Michigan Lithograph Company..Labels .........ccccccccececcececcecesceceees 71 
Ball Brothers Company.............. Glass 2 Mojonnier Brothers Company....Milk 102 
Barnes Corporation, John 6S....... Can Handling Equipment...... 57 Morrison Brothers Seed Co......... 107 
Barrett-Cravens Company.......... Factory Trucks .. 24 Muirson Label Company, Ine.....Labels 79 
Berlin Chapman Company.......... Complete Line............. 23° National 43 
Bliss Company, E. Can Making Machinery 86 National Can Corporation.......... 76 
Boutell Manufacturing Co......... Peeling & Slicing Machinery 55 New Jersey Machine Corp........... Labeling & Casing Mchnry... 67 
Brown Boggs Fdry. & Mch. Co..Canning Machinery................ 16 Nitragin Company, Ine............... I coicstccninsnbititclicadudas 90 
Brown Instrument Company...... Temperature Rerdng. Insts... 37 . Nolan Machinery Corporation....Bean Cutters, Fruit Slicers.. 44 
Bump Pump Pumps & Fittings................. Northrup, King & Company......Seed 38 
Burt Machine Company.............. Labelers & 9 

GOON Canning Machinery................ 80 
Calvert Lithograph Company....Labels ....... 18 Outserts, Inc 87 
Canner, The Trade Paper 109 Owens-Illinois Glass Company..Glass Containers, Closures.... 51 
Canners Machinery, Ltd............. Canning Machinery................ 34 
Canning Trade, The..sssssssssssssses..-- Trade Paper 105 Pfaudler Company, The Massesesaised Glass Lined Equipment.......... 54 
Chain Belt Chain 75 Planters Manufacturing Co.......Baskets, Boxes... 64 
Chisholm-Ryder Company.......... Complete 52 Progress Lithographing Co......... 106 
Clark Tructractor Company......Factory Trucks... 22 Reeves Pulley Company.............. Variable Speed Trnsmssn..... 70 
Continental Can Company, Inc...Cans - 96 Republic Steel Corporation........Tin Plate, Steel Products...... 26 
Corneli Seed 85 Robins & Company, Inc., A. K...Complete 53 
Corning Glass Glass 60 Rogers Brothers Seed Co............. 49 
Crites Moscow Growers, Inc....... 103 Rossotti Lithographing Co......... 47 
Crown Can Companynorees.ssereen Cans = Scientific Tablet Company.......... Salt Tablets, Dispensers........ 32 
Dewey & Almy Chemical Co.......Sealing Compounds, Paste.... 83 Seott Viner Company, The.......... Viners, Hydraulic Eqpmnt... 14 
Diamond Crystal Salt Co............. 62 Simpson & Doeller Company......Labels 89 
Douglas Guardian Wrhse. Co.....Field Warehousing................ 110 Sinclair Scott Company, The......Graders, Washers, Cleaners.. 50 
Elgin Manufacturing Co............. Fillers, Cappersic.ccscesssiscscssese 74 Standard Knapp Corporation....Labelers, Boxers, Sealers...... 5 
Ferguson Company, J. 93 Stange Company, William J.......Seasomings 42 
Ferry-Morse Seed Company......Seed gg Stecher-Traung Lthgrph. Corp..Labels 36 
Food Industries Trade Paper . 33 Tagliabue Mfg. Co., C. Ju... Temperature, Rerdng. Insts.. 82 
Food Machinery Corporation......Complete Line............cccceseees 12. Taylor Instrument Companies....Temperature, Rerdng. Insts.. 17 
Food Packer, The Trade Paper 104 Tyi-Clover Machine Company....Pumps & Fittings.........0....... 28 
Foxboro Temperature, Rerdng. Insts. 45 Tygart Valley Glass Company..Glass 95 
Gallatin Valley Seed Company..Seed—Peas, 91 United Company, Corn 101 
Gamse Lithographing Co........... 108 [Urschel Canning Machinery................ 30 
General Machinery Corp............. Can Making Machinery........ 15 Bottlers Machinery Co....... 20 
Groen Manufacturing Co........... 81 U.S. Printing & Lthgrph. Co.....Labels, Displays... 11 
Hamachek Machine Co., Frank..Pea Hulling Machinery.......... 41 U.S. Steel Corporation................ Stainless Stiiicccncicanin 99 
Hartford Empire Company........ Consulting Engineers............ 92 Warner, Inc., Lansing B............. 66 
Hazel Atlas Glass Company........ Glass Containers...............000 40 Waukesha Foundry Company....Sanitary Pumps, Castings.... 48 
Heekin Can CANS 39 Washburn Wilson Seed Co......... 68 
Horix Manufacturing Co............. Fillers 6 White Cap Company... 4 
Huntley Manufacturing Co........Canning Machinery... 78 
International Salt Company......Salt, 19 Worcester Salt Company............ 35 
Jones & Laughlin Steel Corp.....Tin Plate, Steel Products...... 59 Yale & Towne Mnfctrng Co.......Industrial Tructks, Trailers.. 56 
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AHEAD CANS 


Manufacturers Expect Greater Use in Post War—The War Record— 


War-Born Developments to Stay—Research Work to Continue 


“Post war the can manufacturing in- 
dustry expects that the people of this 
country will open and discard more than 
45,000,000 cans every day and that we 
will serve more industries than ever be- 
fore and that they will pack a greater 
number of different products.” We quote 
from a forecast made by the Can Manu- 
facturers Institute a couple years ago. 
The forecast was made at a time when 
52° of the familiar steel-and-tin cans 
had been drafted for war use, and specu- 
lations were being made about the future 
of the tin can and the hold obtained by 
substitute containers. The _ Institute 
based its predictions on the steady in- 
crease in per capita consumption of food 
in cans during the 15-year period pre- 
ceding the war. 


THE WAR RECORD 


An extensive advertising and publicity 
program sponsored by the Can Manufac- 
turers Institute kept consumers _in- 
formed of the reasons why cans had dis- 
appeared from the home front and aware 
of their vital war role . . . service which 
elicited the following letter from Colonel 
Rohland A. Isker, of the Quartermaster 
Corps: 


“The task of getting food—food good 
enough to satisfy the appetities of the 
world’s hest fed men—to the fighting 
fronts was manifold. 


“Packaging was necessarily one of our 
prime considerations as it was a deter- 
mining factor in the quality of the ra- 
tion products when they were finally 
used in the battle areas. 


“Tin cans stood up under all the hard 
knocks of loading, shipping, handling, 
water, climate and accident. Canning 
processes cut spoilage to the barest mini- 
mum ever achieved despite the astro- 
nomical quantities of canned food 
shipped and stored around the world. 


“Every can taken off the grocers’ 
shelves more than did its bit toward 
helping to keep the American soldier 
healthy and happy. Without tin cans, 
the problems of feeding him would have 
been practically insurmountable.” 


Thus, with a beribboned war record 
to testify to its virtues, the can is on its 
way home, and within the year, can 
manufacturers expect a return to nor- 
malcy. The latest Government tin con- 


almost all of the food products normally 
packed in tin. 

It is obvious that restrictions on the 
use of tin must remain until sources 
seized by the Japanese are again produc- 
ing their full quota. Latest reports show 
damage to be less than expected, and 
predictions are that normal supplies will 
be available by 1948. Thanks to war- 
time developments in the interests of tin 
conservation, can lines are able to oper- 
ate now at almost normal capacity. 


THE POST-WAR CAN 


No startling changes are to be ex- 
pected in the cans now returning to 
civilian markets. They will look the 
same and continue to be unbreakable, 
light-tight, air-tight, germ-tight, tamper 
proof and inexpensive. There were, how- 
ever, many important changes in meth- 
ods and materials during the war years 
—changes that enabled can manufac- 
turers to maintain peak production in 
the face of critical tin shortages that 


could have crippled our war effort had 
they not been overcome. 


WAR-BORN DEVELOPMENTS 


Development of the electrolytic method 
of coating steel with tin accounted for 
the major saving. An even coating of 
tin as thin as 0.1 pound per base box 
is possible with the electrolytic method, 
as contrasted with the hot dipping proc- 
ess which requires a coating of at least 
1.2 pounds per base box for uniform 
protection. The advantage of the proc- 


ess from the standpoint of tin conserva- 


tion as well as greater economy were 
readily apparent, but can makers were 
faced with many questions still to 
answer, principally: “How heavy must 
the electrolytically deposited coating of 
tin be in order to give adequate protec- 
tion to each of hundreds of different 
products packaged in cans?” A weight 
of 0.5 pounds per base box was used in 


(Turn to page 54) 


servation order allowed 67 additional 
products to return to can packaging, 


od LABORATORY SCENE—CHECKING AN EXPERIMENTAL PACK 
2 raising the total to 176, and including 
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Filling troubles? Worried about processing? Packaging and labeling problems? Designing 
We have an expert group of technicians containers for efficiency is our pet specialty. 
who’ll go to work for you faster than you can And, if you’d like, we can give you tested 
say ‘‘Canco!’’ We’ve been wrestling with recipes to add to your labels to give them 
similar problems since 1901—and what’s more, greater appeal. 
solving them. 
Need research? Ours are the biggest, finest Whom to talk to: Start slaying those demons 
research labs in the industry. If they haven’t early by getting in touch with Canco today. 
a the answers to your difficulties neatly pigeon- There are 45 years of canning problems and 
holed, they are tireless in finding a practical their solutions behind us. Just call our repre- 
solution to customers’ canning problems. sentative or write to: 
New York ¢ Chicago « San Francisco 


WORLD’S LARGEST MANUFACTURERS OF FIBRE AND METAL CONTAINERS 
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SOME NEW DEVELOPMENTS IN CANNERS SEEDS 


Performance and Characteristics of New Varieties of Peas Explained—Commando Overcomes 
Near-Wilt—Ohio Sweet Corn Tests—New Tomatoes 


NEW PEAS FOR CANNERS* 


New developments in canning varieties 
of peas during the past decade have been 
made mainly in three classes or types, 
namely; the Early Sweet or Surprise 
type, the late Sweet or Perfection type, 
and in the large seeded Prince of Wales 
or Profusion type. A decade ago the 
Wisconsin Early Sweet, the Wisconsin 
Perfection, and the Wales or Profusion 
represented these three classes of peas, 
and their popularity was largely a re- 
sult of their resistance to Fusarium 
Wilt. Each of these three peas, how- 
ever, had some limitations which plant 
breeders set out to eliminate in the de- 
velopment of new varieties. The writer 
will endeavor to list some of the newer 
varieties of recent development, empha- 
sis given to those of more intimate 
acquaintance. 


THE EARLY SWEET 

The Wisconsin Early Sweet was some- 
what wanting in hardiness especially 
under slightly adverse growing condi- 
tions, resulting frequently in irregular 
or uneven appearance of vine growth 
and relatively poor yields. Some of the 
newer Early Sweet varieties which are 
receiving popularity are Allsweet, Early 
Sweet 103, Early Harvest, Rogers Re- 
sistant Surprise, and Rogers Ace. Pure 
line selection in Wisconsin Early Sweet 
has resulted in improvement of this va- 
riety, giving a hardier strain. 


THE LATE SWEET 


Some objections to Wisconsin Perfec- 
tion were its lateness in season and 
somewhat indeterminate vine habit 
which makes for lack of uniformity in 
season or pod maturity at the time peas 
are cut for canning. Recent improved 
varieties of this class are Pride, Wiscon- 
sin Merit, Bonneville, Resistant Famous, 
Rogers Earliest Perfection. All of these 
varieties, with the exception of Wiscon- 
sin Merit, are somewhat earlier than 
Wisconsin Perfection, and all have a 
more uniform set of pods (determinate 
vine). Pride, Wisconsin Merit, Bonne- 
ville and Earliest Perfection run more 
to the larger sieve sizes. Earliest Per- 
fection is about mid season between 
Surprise and Wisconsin Perfection. All 
of these varieties are resistant to com- 
mon Fusarium Wilt. 


THE COMMANDO 


Seedsmen and Canners are looking 
forward with considerable interest to the 


*By M. E. Anderson, Plant Pathologist and 
Breeder of Rogers Bros. Seed Co. 
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increase of Commando pea recently re- 
leased by the Wisconsin Agricultural 
Experiment Station. This new perfec- 
tion type pea is resistant to Near-Wilt 
disease as well as the common Fusa- 
rium Wilt, and its importance will be 
not only as a canning pea but as a 
parent for future breeding with refer- 
ence to disease resistance. 


LARGE SEEDED PROFUSION 


The Prince of Wales or Profusion has 
been popular in the canning of large 


“BONNEVILLE” 


sieve peas. Some limitations of the 
Wales pea was the indeterminate vine 
growth resulting in lack of uniformity 
of pods at cutting time, and also the 
poor fill of the pods. The peculiar shape 
and large size of the Wales type berry 
results partly from the more than ade- 
quate space in the pod for the few peas 
that develop. This was not because the 
pods were large but because of the 
“mises,” or the few berries developing 
per pod allowed unrestricted growth. Re- 
cent varieties of this class with more 
determinate vine growth and better filled 
pods are Ranger, Perfected Wales and 
Rogers Improved Profusion. All of 
these new varieties have larger and bet- 


THE CANNING TRADE 


ter filled pods than the original variety 
and exhibit more uniform maturity. 


PEAS FOR FREEZING 
In addition to the strictly canning type 


‘peas, plant breeders have been working 


on new improvements for freezing. The 
most popular varieties for freezing are 
Thomas Laxton, Alderman, Improved 
Gradus, and Miracle. These varieties all 
have an indeterminate vine with a single- 
pod habit of production so that when 
cut for vining there is a great sacrifice 
of small pods or else the older pods have 
become tough and below standard in 
grade. The problem was clearly to de- 
velop a garden pea on a canner type 
vine, i.e., a determinate vine with the 
double podded habit of production, and 
having the dark green berry of the 
garden varieties. Such types are now 
being introduced. In addition the 
original freezing varieties have been 
greatly improved with reference to 
vigor, productivity and disease resist- 
ance. 


The general trend of pea breeding 
during the war period has been toward 
larger sieve sizes. The public has long 
since become aware that large peas need 
not be tough or substandard and large 
sieved varieties have definitely taken an 
important place in the canning program. 


NEW PEA VARIETY OVER- 
COMES NEAR-WILT 


THE DELWICHE COMMANDO 


Pea growers and canners are hoping 
that they may soon become better ac- 
quainted with the Delwiche Commando 
pea, a new strain resistant to near-wilt. 
This strain is already supplying much 
promise to growers and canners contend- 
ing with this menace to the canning pea. 

The Delwiche Commando pea has a 
long pedigree. It was developed after 
seven years of research by Edmund J. 
Delwiche, now emeritus professor of 
agronomy at the University of Wiscon- 
sin and formerly in charge of the uni- 
versity’s branch agricultural experiment 
stations, and by J. C. Walker, plant 
pathologist at the university. 

Last fall the university released the 
first issue of Commando seed to seed 
growers in the western states, where 
most seed peas are produced. Within a 
year or two, seed from these growers is 
expected to be available to all for plant- 
ing on a commercial scale. In the mean- 
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his is the twenty-sixth of a series of advertisements 
showing that “‘Performance by Washburn’s’’ covers 
every factor necessary for the production of high qual- 


| 
(100% Resistant to Fusarium Wilt) 


Originated and offered by Washburn’s 
for the first time in 1935, the outstand- 
ing ten year performance of Mardelah 
has proven it to be unsurpassed as an 
early sweet variety, both in hardiness 
and yield of quality sweet peas. 


SEASON. 55 days to canning. 
VINES. 26 inches, slender, vigorous, dark green. 


PODS. 23, inches, straight, blunt, full, light green, borne singly. 


SEED. Wrinkled, small, medium green. 


ADAPTABILITY. It is as hardy and early as Alaska and is very pro- 
ductive and equal to the best Surprise in canning quality. 


Outstanding performance by Washburn’s 
is obtained not by chance but by plan 


ASHBURN-WILSON SEED co, 
A Breeders and Growers of MOSCow, DANG 


eed Peas and Beans 
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The DELWICHE COMMANDO Pea (right) and WISCONSIN PERFECTION (left) are growing 
on soil severely infested with near-wilt. The COMMANDO is standing up perfectly. The WISCONSIN 


PERFECTION is wilt-resistant but not near-wilt-resistant. 


As its pods begin to fill, all plants are 


affected with near-wilt and will die before they produce a crop for the cannery. 


time, the growers and canners are ask- 
ing “What is the Commando like?” 


RESEMBLES WISCONSIN 
PERFECTION 


This variety matures in precisely the 
same period as Wisconsin Perfection. It 
is practically the same as Wisconsin 
Perfection in vine height and in type 
and in shape of pod. The sieve sizes of 
the Commando peas at canning stage 
run very close to those of Perfection. 

In the can, the Commando has proved 
to be of good quality, color, and flavor, 
as evaluated by judges from among the 
most critical canners in Wisconsin. 


Thus the Commando variety is de- 
signed to fit into the same place which 
Wisconsin Perfection took earlier in the 
canning pea crop. That is, it is a 
medium late sweet pea. In yield tests, 
it has equalled Wisconsin Perfection. 

Emphasis has been placed by Delwiche 
and Walker upon first obtaining a near- 
wilt resistant variety in the medium late 
group, because the disease is most se- 
vere in the last half of the canning sea- 
son. However, the breeding program 
does not stop there. The Delwiche Com- 
mando has in turn been used as a breed- 
ing parent to cross into various other 
early and late varieties, so that eventu- 
ally near-wilt-resistant strains may be 
had to meet the full range of canning 
needs. 

Prof. Delwiche was honored for his 
contributions to the pea industry at the 
recent annual convention of the Wiscon- 
sin Canners’ Association. Farmers of 
northern Wisconsin also erected a plaque 
on a glacial boulder on the farm of the 
university branch experiment station at 
Ashland in recognition of his services to 
the north. Prof. Walker was recently 
honored by election as a member of the 
National Academy of Sciences in recog- 
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nition of the value of his researches in 
plant pathology. 


M-L 33 AN ALASKA-SWEET CROSS 


The Michael-Leonard Seed Company 
has announced a new variety of pea 
seed, M-L 33. This variety has met with 
considerable success in the Tri-State 
area. It is a cross between an Alaska 
and a Sweet and has been canned as an 
Alaska. Although it is by inheritance 
50 per cent Sweet, the seed is not 
wrinkled, yet it is more tender in the 
can than any Alaska. Vine height is 
essentially that of a good grade Alaska, 
although the stem is thicker and the 
maturity is about 2 days later. It has 
a very vigorous early growth rate and 
carries from seven to nine peas per pod 
of a very uniform size, permitting garden 
run packs. Yields are distinctly superior 
to those of Alaska. 


CANNERS SWEET CORN TRIALS 
AT OHIO STATE UNIVERSITY * 


Iogreen 16 and Iogreen 56 outyielded 
all other -kinds in a group of 32 golden 
and white sweet corn hybrids tested at 
the Ohio State University, Columbus, in 
1945. Included in the trials were 20 
golden and 12 white hybrids supplied by 
sweet corn breeders and seedsmen who 
were requested to submit lots from can- 
ners stocks of seed. Hybrids for testing 
were received from the Iowa Agricul- 
tural Experiment Station, the Connecti- 
cut Agricultural Experiment Station, 
Associated Seed Growers, Cornelli Seed 
Company, Michael-Leonard Seed Com- 
pany, Northrup King & Company, and 
F. H. Woodruff and Sons. The trials 
were carried on in cooperation with the 


*Alvin C. Moll, Extension Horticulturist, Ohio 
State University. 
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Agricultural Extension Service and the 
Ohio Division of Plant Industry. 

The hybrids were grown in replicated 
plots in the University gardens and 
without irrigation. Except for a short 
dry period just prior to harvest, the 
rainfall was sufficient to permit satis- 
factory growth. 

Nine hybrids of the evergreen type 
were included in the test, among which 
Iogreen 56, Iogreen 16, and Evergreen 
Hybrid 14 x 13 were the highest yielding 
kinds. Iogreen 56 and Iogreen 16 yielded 
6.4 and 6.2 tons per acre, respectively, as 
compared with Hybrid 14 x 13 which 
produced 4.3 tons per acre. The Iogreen 


- hybrids carried the ears 3% feet high 


on good fodder which grew to a height 
of 7 feet. Hybrid 14 x 13 carried the 
ears at 3 feet on 6% foot fodder. Iogreen 
16 was especially desirable for its ear 
shape and appearance. Six other ever- 
green hybrids produced yields ranging 
from 1.4 to 4.0 tons per acre. 

Three country Gentleman hybrids - 
were tested. Country Gentleman E G 90 
(F. H. Woodruff) was the highest in 
vield at 3.3 tons per acre. The ears 
were 3 feet up on fodder which grew to 
7 feet. Second was Iogent II which pro- 
duced 2.1 tons per acre. The ear height 
was 2% feet and the fodder 6% feet. 
Hybrid 8 x 6 produced 1.9 tons per acre 
on relatively small fodder (5 ft.) and 
carried the ears at 2 feet. 

Three different strains of Golden 
Cross Bantam produced identical yields 
of 2.4 tons per acre, although fodder 
characteristics varied widely. The tall- 
est strain carried the ears at 2 feet on 
5 foot fodder while the shortest bore 
the ears at 1 foot on fodder only 3% 
feet tall. ; 

The best producer among the golden 
hybrids was Bantam Hybrid No. 51 
(Asgrow) which yielded 5.0 tons per 
acre. The ears were borne at 2% feet 
on sturdy 6% foot fodder. Tristate was 
second with a yield of 3.8 tons per acre. 
The fodder of Tristate was tall (7 feet) 
and quite slender. Illinois Golden No. 
10 produced 3.3 tons per acre on sturdy 
6% foot fodder. The ears were borne at 
3 feet. Also yielding better than Golden 
Cross Bantam were Golden Hybrid No. 
54 (Asgrow) 3.6 tons; Bantam Hybrid 
No. 59 (Asgrow) 3.6 tons; Bantam Hy- 
brid No. 53 (Asgrow) 3.3 tons; and 
Bantam Hybrid No. 55 (Asgrow) 2.8 
tons per acre. 

In cooperation with the Ohio Agricul- 
tural Experiment Statfon, experimental 
canned and frozen packs were made 
from each of the hybrids in the test. 
The examination and comparison of the 
packs will be a feature of the annual 
Canners and Fieldmen’s school to be held 
at the Ohio State University on Febru- 
ary 26 and 27, 1946. 

(Turn to page 52) 
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THE MECHANICAL HARVESTING OF SWEET CORN 


The Solution to Interesting Growers in Contracting Acreage—The Answer 
to the Farm Labor Problem—Increases Yield—-No Damage to the Ear. 


By OLIVER STEVENSON 


Otoe Food Products Co. 
Nebraska City, Nebraska 


The Canning Industry has been con- 
fronted in recent years with less and 
less interest on the part of the farmer 
to produce sweet corn. It has seen the 
size of the acreage diminish and has 
seen this crop being planted on poorer 
types of soil with a corresponding dimi- 
nished yield per acre. The introduction 
of the hybrid types of field corn with 
their increased yields has by comparison 
placed sweet corn in an unfavorable 
position. The usage of the mechanical 
corn picker for field corn with its mini- 
mization of hand labor has also been a 
deciding factor on the part of the grower 
in making him reluctant to plant sweet 
corn. 

THE PROBLEM 

We as Canners will admit that there 
are two sides to this problem facing 
the industry. Let us take a look at the 
farmer’s problems. 

1. One of his major difficulties is to 
obtain sufficient labor to harvest a large 
acreage and get it delivered in an opti- 
mum of quality. 

2. The wet condition of the fields in 
the morning makes early harvesting un- 
pleasant and in the vernacular of the 
farmer “a shower bath in the morning 
and a turkish bath in the afternoon.” 

3. The farmer has been offering more 
resistance to the growing of the Bantam 
types of yellow corn due to its low 
growing characteristics. Again in the 
vernacular of the grower he objects “to 
wearing off the bill of his cap in picking 

4. Farmers accustomed to the me- 
chanical picking of field corn object to 
the hand labor involved in the harvest- 
ing of sweet corn. In other words they 
say “we are harvesting sweet corn in 
the method of the horse and buggy days 
while we are harvesting field corn in the 
method of the automobile days.” 

You will admit these are reasonable 
contentions. Let us now view the Can- 
ner’s side of the issue. 

1. We find our grower using a small 
acreage of ground that has been left 
over after his general crop plan has been 
made. 

2. Many times this acreage is far 
from the road and very difficult for the 
field man to reach for inspection, there- 
fore requiring additional labor and ex- 
pense to the canner. 

3. The fieldman directs the grower to 
deliver the corn when at the optimum of 
quality, Many times with an indisput- 
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Corn canners have spent a 
lot of time and inoney trying 
to make conventional field corn 
pickers work on sweet corn. At 
least one of these has done a 
fair job on the large eared, 
straight rowed, white corn, but 
| even then there was consider- 
able damage to the butt of the 
| ear resulting in a high percent- 
age of spoilage and waste. Fur- 
thermore, none of these ma- 
| chines has performed satisfac- 

torily on the golden varieties. 
Here at last seems to be the 
answer to the corn canner’s 
prayer. 


able reason delivery is delayed. If the 
field is large, then first deliveries start 
with fancy quality, decline to extra 
standard and frequently end in the 
standard class before delivery is com- 
pleted with an economic loss to the 
canner. 

4. Now comes the question of late morn- 
ing deliveries. Factory crews are as- 
sembled but deliveries are delayed which 
means unsatisfactory conditions for la- 
bor with long hours at night and its re- 
sultant imperfections. 


5. It is generally recognized that con- 
tracted acreage is getting smaller per 
unit than was formerly grown. It is 
also recognized that it is not being 
grown on land which has the proper 


fertility and is therefore not conducive 
to maximum production. 

The above facts set forth both the 
farmer’s and the canner’s problems. It 
then becomes necessary to devise ways 


_and means of producing and harvesting 


a crop that will overcome the above 
named problems. 

Foremost in this field of endeavor 
seems to be the necessity of producing 
a mechanical type picker which will 
facilitate the harvesting of the crop and 
assure larger acreage to the unit. 


THE SOLUTION 

In this field of endeavor Libby-Mc- © 
Neill-Libby early recognized the situa- 
tion and were among the first canners 
to undertake a solution of the problems 
on a major scale by an endeavor to 
adapt the convention corn pickers to the 
picking of sweet corn. Much credit is 
due this firm for making the canning in- 
dustry conscious of the need of a me- 
chanical sweet corn picker. 

The Otoe Food Products Company also 
endeavored to make use of the regular 
corn picker in the harvesting of its 
sweet corn crop. Different makes of 
pickers were purchased or rented for 
this experimental work. A great deal 
of time and expense were put into a 
sincere endeavor to satisfactorily har- 
vest sweet corn with these machines. It 
was found there were too many husked 
and damaged ears which were conducive 
to a rapid bacteria build up which neces- 
sitated extremely rapid processing of the 
corn. It was also found there was dis- 
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CONTROL OF WEEDS IN CANNING PEAS 


Properly used Chemical Sprays prove helpful in control of wild mustard ragweed, lambs- 
quarters and Canadian thistle with little or no damage to the crop 


Canning peas, particularly the late va- 
rieties, are often infested with weeds to 
the extent that yields are greatly re- 
duced. Among the more prevalent an- 
nuals which grow tall enough to com- 
pete seriously with the peas are wild 
mustard, ragweed and lambsquarters. 
Their presence in sufficient numbers 
tends to reduce the efficiency of harvest- 
ing and vining operations and lower the 
feeding value of the ensilage. 


Chemical sprays are now available 
which kill or at least check the growth 
of these and other weeds when applied 
under favorable conditions of tempera- 
ture. When properly used, certain 
“dinitro” compounds do not damage the 
peas sufficiently to impair their vigor or 
yield, because the water sprays in which 
they are applied do not wet the waxy 
pea foliage. The sprays deposit the 
compound on the leaves of certain weeds 
and it is absorbed by them. 


Among the noxious perennial weeds of 
the North-central and North-eastern 
states, Canada thistle is, perhaps, the 
most troublesome in canning peas. The 
small buds, often present at the time of 
harvest, are broken off during vining. 
Being of a size and density similar to 
the peas, their separation at the cannery 
is a difficult and expensive operation. 
The “dinitro” compounds tend to check 
the growth of thistle when applied on 
bright, warm days, but do not kill the 
entire plant. However, another chemical, 
commonly called 2,4-d has been found 
more promising for the control of thistle. 
As peas are also affected by 2, 4-d it is 
recommended only for spot spraying of 
thistle in growing crops. This operation 
involves little more labor than cutting 
with a scythe, and one spraying will go 
a long way toward permanent eradica- 
tion. 


This article consists of a report of ex- 
periments on the use of selective sprays 
of the “dinitro” compounds for the con- 
trol of annual weeds, some results of 
tests on the use of 2, 4-D for the eradica- 
tion of perennials, and a summary of 
recommendations for the use of these 
herbicides in canning pea production. 


EFFECT OF SELECTIVE SPRAYS 
ON PEA YIELD 

A brief report was previously made 

by the writers' on the use of selective 

herbicidal sprays for the control of an- 


' Some Ideas in Weed Control. Grigsby, Buford H. 
Barrens, Keith C. Mich. Agr. Exp. Sta. Quart. 
Bul. 27: 301-309. 1945. 
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By KEITH C. BARRONS 
AND 
BUFORD H. GRIGSBY 


Dow Chemical Company and 
Section of Botany 
Michigan Agricultural Experiment 
Station, East Lansing, Mich. 


nual weeds in canning peas. Two ma- 
terials were found promising, namely, 
Sinox,” a proprietary compound contain- 
ing the sodium salt of dinitro ortho 
cresol, and Dow Composition G320° con- 
taining the ammonium salt of dinitro 
ortho secondary butyl phenol. Although 
the use of ammonium sulfate as an ac- 
tivator for Sinox has been found desir- 
able in spraying flax and grain in the 
West, the 1944 tests indicated that its 
use should be avoided with peas because 
of the greater likelihood of damaging 
the crop. Applied alone at 1-percent 
concentration, as recommended by the 


Manufactured by the Standard Agricultural 
Chemicals, Inc., Hoboken, N. J. 

Supplied by the Dow Chemical Co., Midland, 
Mich. 


manufacturer, this material gave good 
control of weeds with little visible dam- 
age to the peas. In these 1944 tests, 
only one concentration of Dow Composi- 
tion G320 was employed, namely, 1,000 


_p.p.m., which is approximately three- 


fourths of a pound of the toxicant per 
100 gallons of spray solution. Control 
of weeds was satisfactory with slightly 
fewer spray injury spots on the pea 
leaves than resulted from the application 
of 1-percent Sinox. 


In 1945, more exacting tests were con- 
ducted with the varieties Pride and 


Thomas Laxton on the Michigan State. 


College Farm at East Lansing. Power 
sprayer applications were made when 
the plants were 6 to 8 inches tall at the 
rate of approximately 80 gallons per 
acre. A 15-foot boom was fitted with 
No. 59 Monarch weed nozzles‘ giving an 
80-degree fan-shaped spray. They were 
spaced 18 inches apart and the boom was 
earried about 20 inches above the 


+*Made by the Monarch Manufacturing Works, 
Inc., Philadelphia 34, Pa. Similar fan-shaped 
weed sprays are available from other manufac- 
turers. 
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OUR 38th 
SUCCESSFUL YEAR 


CASH SAVINGS RETURNED TO POLICYHOLDERS 
EVERY YEAR SINCE ORGANIZATION 
CUMULATIVE CASH REFUNDS 


1908 to 1945 INCLUSIVE EXCEED 


$19,000,000.00 


THE NET COST OF INSURANCE TO POLICYHOLDERS HAS 
AVERAGED 40” BELOW THE COST CHARGED BY ORDINARY 
INSURANCE COMPANIES. 


FOR SAFETY - SAVING - SERVICE 


CANNERS EXCHANGE SUBSCRIBERS 
Lanting 8. Warner, IJucorporaied 
CHICAGO 54, ILLINOIS 


At the Convention Stop in at 
BOOTH 66 


And Check up on your Savings for 1945 
You will be cordially welcome 
to discuss any phase of your insurance 
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CONTROL OF WEEDS 


(Continued from page 32) 


ground, an arrangement which provides 
double coverage because of the 50-per- 
cent overlap of adjacent nozzles. A pres- 
sure of 100 to 125 pounds was _ used, 
which, with the nozzles mentioned above, 
provided a coarse spray. It has been 
found by experience in the West in 
treating flax, wheat, and barley that a 
coarse, low-pressure spray gives mini- 
mum wetting of the crop foliage and the 
greatest selective action. 


This test was designed to determine 
the effect of various concentrations of 
the compounds under question upon the 
yield of peas, and to test further the 
value of ammonium sulfate as an acti- 
vator. As canning peas go, the field was 
not very weedy. Significantly higher 
yields as a result of weed control on 
sprayed plots were not anticipated, but 
any extensive injury to the foliage of 
the peas might be expected to be re- 
flected in the yield data. 


The various treatments were applied 
in 15-foot strips (one width of the 
boom) across the field of each variety. 
The ammonium salt of dinitro ortho 
secondary butyl phenol was applied at 
concentrations of %, %, and 1 pound 
per 100 gallons. In 1945, this chemica! 
was used in Dow Composition G506 
which contains 2 pounds of the toxicant 
per gallon. Thus, the actual dilution 
rates were 2, 3, and 4 pints of G506 per 
100 gallons. Sinox was used at the rate 
of 1 gallon per 100 gallons of spray solu- 
tion, according to the manufacturer’s di- 
rections; however, applications were 
made both with and without an activator 
consisting of 1 pound of ammonium sul- 
fate per 100 gallons. 


Applications were made on the two 
varieties on successive days. Tempera- 
tures were slightly above 70° F. at the 
time the spraying was done, and moder- 
ately warm weather followed. A long 
period of cool, cloudy weather with ex- 
cessive rainfall had been experienced 
just prior to spraying. Within 48 hours 
after application, it was evident that 
weed control was satisfactory on all but 
the plots sprayed with the lowest con- 
centration of G506. However, more in- 
jury had occurred to the peas than had 
previously been observed. As many as 
8 to 10 necrotic spots were observed on 
leaves of a single plant where in previ- 
ous tests there were 2 to 4 spots. This 
greater degree of injury may have oc- 
curred because of °a thin cuticle which 
one might expect following a cloudy 
period with high soil moisture. The 
sprayed plots were noticeable on casual 
inspection for about one week, but there- 
after only the wheel marks left by the 
spray rig indicated their location, ex- 
cept for the plots sprayed with Sinox to 
which the activator had been added. 
Plants given this treatment seemed to 
be somewhat stunted, and remained 
slightly less vigorous than the others 
until harvest. 
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Because of the apparent injury from 
these sprays, a second treatment of the 
Pride variety was made after 4 days of 
bright, warm weather, using only G506 
at 3 pints per 100 gallons. It was hoped 
that this second treatment although ap- 
plied when the peas were 10 inches tall, 
would make possible better estimates of 
the effect of the sprays on yield. Weeds, 
particularly wild mustard, were more 
plentiful in these plots. The applications 
were made on a cool day, during which 
the temperature never rose above 65° F. 
Within 48 hours, it was evident that 
good control of mustard, ragweed, and 
lambsquarters was obtained with far 
less injury to the peas than occurred 
from the previous applications. 


Five replications of 10-foot squares 
were harvested in each of the treatments 
of the Thomas Laxton variety, including 
two series of unsprayed checks. Because 
of the desirability of using power equip- 
ment, all treatments were in the form of 


continuous strips and it was not possible 
to randomize these five squares. How- 
ever, an attempt was made to lay out 
each block across the field where the vine 
growth appeared uniform. The vines 
were cut from the squares at the time 
the field was pronounced ready by the 
superintendent of the College cannery. 
Pods were picked by hand, weighed, and 
a conversion factor determined by aver- 
aging the weight of five shelled samples. 
Table 1 presents the mean yield in 
pounds per plot for the various treat- 
ments. 


It will be seen from Table 1 that only 
the plots sprayed with Sinox plus an 
activator gave yields significantly lower 
than both of the unsprayed check series. 
The variation between the two check 
series may be the result of soil differ- 
ences. From these results, one may con- 
clude that the use of ammonium sulfate 
with Sinox is inadvisable when spraying 


(Turn to page 39) 


TABLE 1—YIELD OF THOMAS LAXTON PEAS SPRAYED WITH SELECTIVE HERBICIDES 


Mean yield 
of shelled peas* 

in pounds 

Treatment per plot 
Sinox—1 gallon per 100 gallons with activator...........ccccesseeseeesereeeees 8.38 
Sinox—1 gallon per 100 gallons without activator.........cccccceeee 10.27 
G506—3 pints per 100 gallons 13.30 
G506—4 pints per 100 gallons.................. 10.33 


Difference required for significance 


5% level = 2.5 
1% level = 3.2 


* Mean yield of five 10-foot square plots. As all peas were recovered, these yields are higher than 
would be expected from mechanical harvesting and vining. 
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FREDERICK W. HEINEMAN: 
Specialist in business consoli- 
dation, sale and finance for 15 
years . . . Handled renegotia- 
tion problems involving hun- 
dreds of millions of dollars with 
many maior manufactures for 
Air Technical Service Com- 
mand manufacturers during 
war... Has made life study 
of business law and of methods 
of lowering operating costs 
through business consolidation, 
organization, purchase and s:le. 


CHARLES W. STILLMAN: Frozen foods 
pioneer with 15 years background in re- 
search and experiment . . . First froze 
foods 20 years ago... Le!t post as Can- 

adian and European sales manager for 
Carrier Corporation to ioin Bob White 
.. . Directed sales for Greenspot, Inc., in 
England, France, Belgium, Holland and 
Scandinavia . . . Conceived nation's first 
chocolate drink, "Stillicious." 
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ALDO G. OLIVA: Recognized throughout 
the hemisphere as a leading authority on 
refrigeration and air conditioning engin- 
eering . . . Technological adviser to 
Cordell Hull on the latter's Latin Ame-ican 
tour . . . In charge of purchases for the 
Peruvian embassy in Washington during 
war... Served on designing and Latin 
American Division staffs for Carrier Corp- 
poration before joining Bob White. 


R. E. NAGLER: Veteran Midwestern food 
business leader . . . Joined Bob White 
Organization from  vice-presidency of 
Freezer Foods, Inc., where he pioneered 
exclusive retail frozen food stores, includ- 
ing Hubbard Woods Development . . . 
Served as assistant to War Department 
Price Adjustment Boards Chairman Maurice 
Karker during war... Jewel Tea Company 
executive for 20 years prior to war. 
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ALBERT W. NYGREN: Sales 
expert with a lifetime back- 
ground in Midwestern food... 
As procurement specialist for 
the Chicago Quartermaster 
Depot three years prior to join- 
ing Bob White, he purchased 
millions of dollars worth of 
foods for the army ... Mer- 
chandiser with National Tea 
Company more than a decade 
. . » Knows through experience 
virtually every retail food out- 
et in the Chicago area. 


PAUL O. RIDINGS: Public Relations Di- 


rector for McCann-Erickson advertising 
agency, Minneapolis, before joining Bob 
White . . . Handled Pillsbury Mills and 
other accounts . . . Founded and directed 
Illinois Institute of Technology News 
Bureau . . . Officer of Publicity Club of 
Chicago and National Association of Pub- 
lic Relations Counsel . . . Former news- 
paper editor and college journalism prof. 


+ of several food industry 
r before food groups and 
author of thought-provok- 
# Noted for sales and mer- ’ 

lustry leaders began turning MEINHARDT ("THE CHEF") RAABE: 
and grew and became a World's smallest salesman . . . Standing 
"himself with specialists in = 56 inches tall, he once toured the 
Bob White Organization. midget show circuit . . . Former living 
trademark for Oscar Mayer & Co., he 
used this entree to break into food 
sales, now his specialty . . . A business 

A oe administration graduate of the Universi 

a ae of Wisconsin, he has also studied at Illinois 


ORPORATION Tech's home economics department. 


SOCIATES 
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GORDON C. LUND: Assistant director 
of the Illinois Institute of Technology News 
Bureau prior to war .. . Previously ac!ing 
director of publicity at Midland College, 
Nebraska . . . Did reporting and editing 
on various Nebraska newspapers . . . 
Selected "Man of the Year" by Pi Delta 
Epsilon, national college honorary journal- 
ism fraternity . . . Joined Bob White Or- 
ganization upon release from Air Forces. 
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CONTROL OF WEEDS 


(Continued from page 34) 


peas. Although its herbicidal effect may 
be improved by the activator, most weeds 
of importance in canning peas are killed 
or checked in growth by Sinox alone. In 
view of the lack of data on Sinox at 
varying concentrations, no increase from 
the manufacturer’s recommendation of 
a 1-percent solution is suggested without 
further experimentation. Possibly 3 
quarts per 100 gallons would give satis- 
factory results, particularly during hot 
weather. 

From these yield data and from ob- 
servations on the control of weeds, it is 
concluded that G506 should be used at 
3 pints per 100 gallons. The lower con- 
centration used ‘gave somewhat less 
satisfactory results with respect to weed 
kill, and the. higher concentration may 
have caused some loss of yield, although 
the differences were significantly dif- 
ferent from only one of the check series 
at the 5-percent level. 


In view of the apparent injury shortly 
after spraying, which exceeded that usu- 
ally experienced, these data on the effect 
on yield are considered of special sig- 
nificance. One may conclude that a con- 
siderable amount of leaf “burning” may 
occur without adversely affecting the 
yield. In view of the range in tolerance 
exhibited to G506 and the common ob- 
servation that the effectiveness of the 
“dinitro” sprays increases with the tem- 
perature, it would seem desirable to use 
only 2 pints per 100 gallons on very hot 
days and 4 pints per 100 gallons on cool 
ones. 


Because of labor limitations, only the 
Pride plots sprayed with 3 pints of G506 
per 100 gallons with a corresponding un- 
sprayed plot were harvested for yield 
records. Five replications were also 
taken from the second treatment made 
on a later date, as discussed above, along 
with adjacent unsprayed plots. Ten-foot 
squares were used throughout. These 
data are presented in Table 2., As dif- 
ferences were obviously of no signifi- 
cance, no statistical analysis was made. 

It will be noted from Table 2 that no 
significant reduction in yield was experi- 
enced on either date. This indicates that 
the considerable leaf burning from the 
May 23 treatment, which, as previously 
stated, was more extensive than observed 
in any other test, was of no detriment to 


the crop yield. One may conclude from ° 


these tests that the usual amount of leaf 
injury following spraying with recom- 
mended concentrations and dosages in no 
way hurts the crop. The differences in 


yield between the groups of plots 
sprayed on the different dates are, no 
doubt, due to soil variations. 


THE REACTION OF DIFFERENT 
VARIETIES TO “DINITRO” 
SPRAYS 
It was considered desirable to test a 
number of varieties of peas for possible 
differences in reaction to the “dinitro” 
sprays. A special planting was made for 


’ this purpose consisting of the following 


varieties: Alaska, Wisconsin Early 
Sweet, Laxton Progress, Little Marvel, 
Wisconsin Merit, Wisconsin Penin, Per- 
fection, Morse Market, Giant Stride, 
Strategem, and Alderman. They were 
considered representative of the pea va- 
rieties with respect to habit of growth, 
leaf color, and leaf type. An application 
of G506, 3 pints per 100 gallons at the 
rate of about 80 gallops per acre was 
made on each of two dates. No marked 
differences between varieties were noted 
in the number or size of the spots that 
occurred on the leaves as a result of 
spray injury. They were no more preva- 
lent than commonly results from this 
treatment and not as prevalent as from 
applications made a few days earlier on 
the yield plots. Since the yield plots 
given the same treatment as the variety 
test showed no reduction in yield, it may 
be deduced that the treatment had no 
adverse effect on the varieties under 
consideration. 


TESTS IN COMMERCIAL 
PEA FIELDS 


Subsequent to the spray applications 
made in connection with the yield tests, 
portions of several commercial fields were 
treated. These larger-scale experiments 
were made possible through the co-opera- 
tion of three different canners’ on whose 
land the peas were grown. Time and 
facilities did not permit further testing 
of different compounds at various con- 
centrations, so only G506 at 3 pints per 
100 gallons was used. 

On the whole, the results of these ap- 
plications were good, in terms of weed 
control, and in no case was there enough 
leaf injury to cause concern about the 
welfare of the crop. The failure to kill 
weeds of one application, made on a cool 
day, re-emphasized the frequently-made 


. observation that fairly warm, bright 


weather at the time of, and following, 
spray applications, is essential for suc- 
cessful weed control with the “dinitro” 
compounds. Temperatures for several 


hours subsequent to spraying are more 
5The Lake Odessa Canning Co., Lake Odessa, 
Mich.; Columbus Foods, Inec., Columbus, Wis. ; 
Central Wisconsin Canners, Inec., Beaver Dam, 
Wis. 


TABLE 2—YIELD OF PRIDE PEAS SPRAYED ON TWO DIFFERENT DATES WITH G 506— 
THREE PINTS PER 100 GALLONS—80 GALLONS PER ACRE 


Yield 

in pounds 

Treatment per plot 
Sprayed 5/283—Considerable leaf “burning” resulted.......... 16.46 
Unsprayed plots grown adjacent to above 15.78 
Sprayed 5/30—Little leaf “burning” resulted 11.27 
Unsprayed plots grown adjacent to above 11.75 
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important than those at the time of ap- 
plication. Best results are obtained when 
temperatures are above 70° F., and 60° 
F. might be considered a minimum below 
which little weed control may be ex- 
pected. 


Among the many species of annual 
weeds found in peas, common wild mus- 
tard, which on many farms is the most 
troublesome, was found to be the easiest 
to control with this spray. When sprayed 
before the flower stalks began to shoot 
up, mustard plants were either killed 
outright or completely defoliated, so that 
subsequent growth was greatly retarded 
and they offered little competition to the 
crop. Although often not completely 
killed, ragweed and lambsquarters were 
sufficiently defoliated that they offered 
little competition. Experience with the 
less common, and often less troublesome, 
weeds was insufficient for the authors to 
draw conclusions as to the effects of the 
spray. Some are little affected because 
their leaf surface is difficult to wet, for 
example, lady’s thumb. Because of its 
shorter habit of growth, this weed offers 
little serious competition to the pea crop. 
One crop, badly infested with Canada 
thistle, was sprayed on a day when the 
temperature was above 80° F. for sev- 
eral hours after application. Injury to 
the thistle was sufficient to retard bud 
formation and none were present when 
the peas were cut. 


One pea field, with which alfalfa and 
timothy had been seeded, and another 
with alfalfa and brome grass, were 
sprayed with G506, 3 pints per 100 gal- 
lons. In neither case was the interplanted 
grass or the alfalfa injured to an appre- 
ciable degree. The alfalfa, which was 
about 3 inches tall when sprayed, had 
4 to 6 leaves, only a few of which showed 
a slight burning from the spray. The 
peas were about 8 inches tall when 
sprayed. Greater damage to alfalfa 
would likely occur if sprayed before two 
or more true leaves.had formed. Further 
testing is needed before the spraying of 
peas interplanted with another legume 
can be recommended without reserva- 
tions. 


It was observed at the time of cutting 
the sprayed areas that there was con- 
siderably less volume of plant material 
to haul to the vining station because of 
the absence of weeds. This in itself 
would reduce harvesting costs and result 
in a better quality ensilage. The “dinitro” 
compounds, if taken in appreciabie 
quantity, are toxic to animals. How- 
ever, because of very small quantity used 
per acre, and the fact that little of the 
spray clings to the pea vines, there is 
no risk involved in feeding ensilage from 
sprayed peas. Rain washes off any resi- 
due remaining on the surface of the 
plants. 


THISTLE CONTROL WITH 2, 4-D 


Canada thistle causes losses to the 
canner because of the difficulty in sepa- 


(Turn to page 52) 
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CALIFORNIA CLING PEACH MARKETING ORDER 


New Order Extends to 1950—Provides for Sales Promotion—Research 
for New Varieties and Quality Improvement—Canners and Growers 
to contribute equally in the cost. 


The marketing order for canning and 
freezing cling peaches in California be- 
came effective December 30, 1945, and 
is to extend to 1950. It was issued June 
25, of last year, but sufficient signatures 
were not secured until well after the 
completion of the season’s pack. Direc- 
tors and committees have been named 
and work is well under way on setting 
up machinery for carrying out the order. 
Major W. S. Everts, who has been man- 
aging agent of the Canning Peach Ad- 
visory Board, continues in a similar ca- 
pacity with the new organization, which 
retains the old name, but whose activi- 
ties will be on a broader scale. 

In the definition of terms, cling 
peaches are placed in three grades, with 
the customary size differential between 
fruit grown north of the Techachapi 
Mountains and that produced in what is 
often referred to as Southern California. 
Peaches produced in the northern dis- 
trict must be at least two and three- 
eighths inches in diameter to be graded 
No. 1, while that of the southern district 
must be of a diameter of at least two 
and one-quarter inches. 


FEATURES 


The salient features of the marketing 
order are the arrangements made for 
advertising and sales promotion; uni- 
form receiving and grading, and a pro- 
gram of research including the develop- 
ment of new varieties, use of fertilizer, 
pest control, and the like, to improve 
quality. The provision for advertising 
and sales promotion is the newest fea- 
ture and one that has long been con- 
sidered. 

ADVISORY BOARD 


The Cling Peach Advisory Board 
established to assist the Director of 
Agriculture of the State of California in 
the administration of the marketing 
order, consists of seven producers and 
their alternates of whom five members 
and their alternates are canners, one 
member a freezer but not a canner, and 
one member both a freezer and a canner. 
Upon the recommendation of the Board, 
the director may appoint a fifteenth per- 
son to be a Board member, this member 
to be neither a producer nor a processor, 
to represent the director and the public 
generally. This member has been ap- 
pointed in the person of C. U. Duck- 
worth. 


PRODUCER MEMBERS of the Board 
are C. E. Sullivan, Yuba City, who has 
been elected secretary; W. J. Edinger, 
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San Francisco, elected chairman; Ray 
B. Wiser, Gridley; John T. Halford, 
Hughson; David Miller, Linden; A. E. 
Swanson, Kingsburg, and Harry L. 
Hendley, Modesto. 


PROCESSOR MEMBERS appointed 
for the period ending June 30, 1947, are 
E. E. Huddlesofi, Stokely Foods, Inc., 
Oakland, who has been elected vice- 
chairman of the Board; Alfred W. 
Eames, California Packing Corporation, 
San Francisco; L. J. Taylor, Libby. 
MeNeill & Libby, San Francisco; Philip 
M. Mark, Tri-Valley Packing Associa- 
tion, San Francisco; H. E. Gray, Barron- 
Gray Packing Co., San Jose; G. A. 
Filice, Filice & Perrelli Canning Co., 
Inc., Richmond, and R. D. Pringle, 
Modesto. Mr. Huddleson represents a 
firm that both cans and freezes, while 
Mr. Pringle is a freezer. 


SUBCOMMITTEES 


A subcommittee on receiving and 
grading, has been named, with producer 
members, as follows: Logan H. Bowen, 
Modesto; M. L. Carr, Yuba City; 
Donald E. Steadman, Gridley; J. L. Sul- 
livan, Yuba City; J. Harold Stanley, 
Linden; Henry Michels, Visalia, and 
Carl W. Muller, Denair. Processor mem- 
bers are W. A. Chick, San Francisco; 
R. C. Bills, San Francisco; L. E. Neel, 
Modesto; W. E. Harcourt, Richmond; 
W. St. B. Eustis, San Francisco; R. B. 


Richmond, San Jose, and _ Sterling 


Doughty, Sacramento. 


The canning subcommittee on adver- 
tising and sales promotion consists of 
producer members: H. C. Merritt, Jr., 
Tulare; D. C. Bull, Marysville; W. J. 
Edinger, San Francisco; Wallace Cas- 
well, Ceres; Walter Batterman, Dehli; 
John Saunders, Tudor, and N. R. Par- 
rish, Modesto. Canning members are 
W. P. Rogers, California Packing Cor- 
poration, San Francisco; G. E. McDer- 
mid, Libby, McNeill & Libby, San Fran- 
cisco; N. L. Waggoner, Bercut-Richards 
Packing Co., San Francisco; Charles 
Hornberg, Hunt Foods, Ine., Los 
Angeles; C. N. Lovegren, U. S. Products 
Co., San Jose; A. R. Plummer, Kings 
County Packing Co., San Francisco, and 
A. L. Schwaner, Ball Packing Co., 
Oakland. 


The subcommittee on advertising and 
sales promotion of frozen cling peaches 
consists of H. C. Merritt, Jr., Tulare; 
D. C. Bull, Marysville; W. J. Edinger, 
San Francisco; A. T. Atterbury, Yuba 
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City; E. E. Huddleson, Oakland, and 
J. H. Loughead, Fresno. 


PLANS 


Each marketing season the Board is 
to make a survey of the supply of cling 
peaches for canning and freezing, the 
prospective market demands and other 
pertinent economic and marketing fac- 
tors. Upon this information minimum 
grades or sizes for the season will be 
based. 


To cover the costs of any advertising 
and sales promotion work recommended 
by the Board and approved by the Direc- 
tor of Agriculture, each producer and 
processor shall pay assessments not to 
exceed $1 a ton, with processors to de- 
duct the amount of individual producers 
assessments from sums due them for 
fruit. In order to provide funds for ad- 
vertising work in advance of the opening 
of the canning season the Director may 
order that each processor pay in advance 
a sum not to exceed 25 per cent of the 
total assessment for the season. 


SCHWANER HEADS CALIF. 
GROUP 


A. D. Schwaner, vice-president of 
F. M. Ball & Co., Ine., Oakland, has been 
elected president of California Proces- 
sors and Growers, Inc., a group of Cali- 
fornia canners that packs approximately 
80% of all fruit and vegetables proc- 
essed in the State. He succeeds Emil 
Rutz, president of Schuckl & Co., Inc., 
Sunnyvale, who had held the _ post 
through two very successful canning 
seasons. 


A. W. Eames, president of California 
Packing Corporation, was reelected vice- 
president of the organization at the an- 
nual membership meeting held in Oak- 
land. 


John W. Bristow remains as secretary- 
treasurer. 

The following will comprise the Board 
of Directors for the current year: A. W. 
Eames, California Packing Corporation; 
A. M. Erickson, Barron-Gray Packing 
Company; G. A. Filice, Filice & Perrelli 
Canning Company; W. H. Foster, Foster 
& Wood Canning Company; W. U. Hud- 
son, Gerber Products Company; G. F. 
Mason, H. J. Heinz Company; L. E. 
Neel, Turlock Cooperative Growers; 
Emil Rutz, Schuckl & Co., Ine.; A. D. 
Schwaner, F. M. Ball & Co., Ine.; L. J. 
Taylor, Libby, McNeill and Libby; M. E. 
Wangenheim, Hunt Foods, Inc. 
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Berlin Chapman patents are basic 
for this method of quality pea sepa- 
ration. Its use enables canners to 
meet the present, or future, rigid 
grade specifications. Separate peas 
in only 2 seconds for quality — and 
graded peas are discharged directly 
into hydraulic elevators and _ con- 
veyed to any point in your plant. 
The peas can only absorb a small 
quantity of brine asghey are in the 


CRATES 


When you buy 
crates, buy Can 
Protection! Per- 
forated crates 
were originated 
by Berlin Chap- 
man and are de- 
signed to pro- 
tect the most 

costly of your 
products — a can filled with food. 
At the same time they assure you 
uniform circulation of steam. The 
heavy boiler plate steel sides pro- 
vide maximum protection for your 
cans. The smooth welded bottom 


permits an even stacking platform. 


Berlin 


CANNINS TRADE 


BERLIN CHAPMAN 
PERFORATED 


BERLIN CHAPMAN QUALITY 
PEA SEPARATOR 


(Patented) 


S we look back over the past 37 years, we are proud 

that we have accomplished our objective, so that 
today many Berlin Chapman items of equipment are 
standard in the canning industry. The three units shown 
here were first introduced by us and today are generally 
accepted throughout the entire food processing industry. 
All Berlin Chapman equipment is backed by our ex- 
perience devoted exclusively for over 37 years to the 
engineering and manufacturing of food processing equip- 
ment. Today, as when we started 37 years ago, we are 
managed by expert engineers, and our equipment pro- 
duced by skilled mechanics. This enables us to maintain 
the highest standard of performance and enables the 
food processor to produce higher quality products at a 
lower production cost. 

Write today for our free engineering service, whether 
you are replacing obsolete machines or contemplating a 
completely new plant. You will be surprised at the many 
advantages you'll find in completely equipping your plant 
with Berlin Chapman equipment. 

BERLIN CHAPMAN CO., Berlin, Wis. 


brine between 2 to 4 seconds and 
the brine is easily removed by run- 
ning the peas through a water flume 


not less than 10’ long. Capacity 
from 180 to 240 No. 2 cans per 
minute. Any plant mechanic can in- 
stall this pea separator. 


To exhaust every can in 
exactly the same time and with 
no spill, at any speed, made it 
necessary to design a chain 
with unusual strength to fulfill 
abnormal conditions demanded 
in an exhaust box. The Berlin 
Chapman pivot chain has ac- 
complished this purpose . . . 
there are no transfer devices 
. .. no places for cans to crawl, creep, or stop. Berlin 
Chapman Pivot Chain Exhaust Box operates with a steam 
spray hitting against the sides of the cans for highest 
efficiency. Capacities are unlimited, depending upon the 
number of ways built into the box. Covers can be easily 
removed to permit thorough cleansing at any time and 
chain take-up devices are conveniently located. Complete 
information upon request. 


BERLIN CHAPMAN 
PIVOT CHAIN 
EXHAUST BOX 
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THE JOB HIRING SALESMEN 


A Sifting out process—Pointers from experience—Some examples—Best 
training in the plant—By BETTER PROFITS 


Before the year has passed many 
readers will have taken the first steps 
in employing and maintaining a sales 
and advertising force. Like swimming 
and other sports, the first attempts are 
the hardest. Naturally, an organization 
well led and founded on excellence of 
manufacturing principles, actuated by 
motives leading to the production of only 
quality packs will be somewhat lacking 
in sales “savy.” No matter how hard 
boiled one may be in contracting for 
acreage, insisting on the observance of 
not only the letter but the spirit of the 
law governing the harvesting of only the 
finest crops for canning, when one finally 
gives up and decides to employ salesmen, 
the beginnings of the actual hiring, 
training and directing of salesmen al- 
ways develop qualms as to whether or 
not one is doing the right thing. Will 
the man or men be employed in building 
good-will primarily; will they need to 
pay their way from the start; should 
they specialize in selling or in rendering 
an advertising service? These and many 
other questions will arise to plague one. 


One’s first impulse is to hire an estab- 
lished salesman, one who has an ac- 
quaintance on the trade and who ap- 
parently will operate satisfactorily with 
a minimum of direction. This impulse 
is only natural. Lacking experience in 
training salesmen anyone is justified in 
hiring those who will come to the posi- 
tion fully trained and ready to start pro- 
ducing at once. There is plenty of prece- 
dent for this attitude. As a matter of 
fact salesmen trained in selling tangi- 
bles, such as canned foods, and unac- 
quainted with selling from house to 
house will soon tire of apparent rebuffs 
at the door and will return to their first 
love after only a half hearted attempt 
to make a lot of money in a highly 
specialized field of selling. On the other 
hand, men who have been selling insur- 
ance for years on a debit will produce 
only a minimum of ordinary life insur- 
ance business. As has been mentioned, 
one has a splendid precedent for hiring 
a man who has had experience in selling 
canned foods if that is the work you 
have for a salesman. 


LOYALTY 


Shortly before Christmas a young man 
called the writer and seemed quite inter- 
ested in securing a position with our 
firm. Subsequent phone calls followed, 
an interview was arranged, our company 
policies were discussed at some length 
and it seemed as if we had secured a 
promising recruit for our sales force. 
A phone call yesterday disclosed he had, 
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in the past few weeks, interviewed 
others in our line and while he had made 
no firm decision he conveyed the attitude 
that while perfectly willing to listen 
further to our proposal, he was rather 
of the mind he would finally connect with 
another house. Then he waited for me 
to start all over again reselling him on 
our line and what we were willing to do 
for him when an employee of our sales 
department. Frankly, I terminated the 
telephone conversation quickly. No mat- 
ter how thoroughly one has trained in 
selling a broad general line, unless he is 
heart and soul wrapped up in my com- 
pany and its policies, unless he has a 
wholesome respect for the quality of the 
goods or services I have to offer, unless 
he is willing to go out on the street and 
attempt to convince all and sundry that 
his is the best company for which to 
work and suppliers of an outstanding 
product in its line, I will not waste my 
time on him. 

In other words, in hiring an employee 
who will eventually go out and sell for 
you, insist on and be certain of his un- 
questioned loyalty even before he comes 
to you to start on his first day’s work. 
Some prospective employees understand 
so well the need for this loyalty that 
they will work into letters of application 
a statement of the reason why they were 
attracted to your firm in the first place. 
Do not regard such an effort on their 
part lightly. Their statement, if not 
altogether superficial, indicates they are 
sufficiently interested in securing a posi- 
tion with you to spend some time in 
learning something about your business, 
and in the learning they will have better 
fitted themselves to act competently as 
your representatives. Enough on the 
subject of loyalty for the time being. 


AS DONE IN OTHER LINES 


Last week I talked to the wife of a 
man who, as she said, is in training for 
a sales position with a large wholesale 
hardware house. She informed me he 
had to work six months in the warehouse 
as a roustabout before going onto the 
floor as a floor salesman. After a few 
months there he may be promoted to a 
position as Junior salesman, and finally 
to a territory of his own in which he 
will sell the full line. Such training is 
sometimes expected before a man may 
become the full fledged representative of 
a wholesale house. Such training may 
or may not be necessary for one who is 
to sell your products but something ap- 
proximating it will be very helpful to 
both you and your future employee. 

Unless you are forced to put a man on 
the road immediately, better take a little 
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time in your office, about your plant, in 
the offices of leading brokers and calling 
on trade with them before he tries his 
fledgling sales wings. If possible, have 
him at the plant as packing operations 
start, keep him around a while until the 


_whole operation is well fixed in his mind. 


Especially let him work with and closely 
observe product graders until he realizes 
fully the basis of the quality he will 
offer in your pack. 


If you have been fortunate, after all 
this you will have an employee who is, 
first of all, loyal. You will also have a 
man who is well versed in the quality 
background you have insisted on in the 
past and which will continue to be an 
essential part of your sales policies. Last 
but not least, have a complete under- 
standing as to the hours of work you 
will expect. I know this seems silly, 
many men will at once state positively 
that this is impossible inasmuch as buy- 
ers’ hours are so uncertain, that many 
will not see a salesman on certain days 
and only at stated times, usually smack 
in the middle of the day. And how, they 
will ask, can you schedule a day’s work 
for a salesman under such conditions. 


EXAMPLES 


My only answer to that question is 
that when there is a will to work a way 
will be found. Way back B.R. (before 
Roosevelt) I was on the road at a time 
when occasionally a manufacturer would 
start a man over a territory in a des- 
perate attempt to initiate some business. 
Many of these men had been out of work 
for months, behind Sin their rent, bills of 
all sorts hanging over their heads, still, 
let the clouds lower a little, let the mer- 
cury hit 100 degrees and it was too wet 
or too warm to call on trade, buyers 
would not be interested anyway in any 
offering that had to be made. Once in 
a while you would find a salesman who 
would call on a buyer at five in the 
evening, finish his call, look at his road 
map and drive seventy-five miles after 
supper so that he might be nearer his 
first call the next morning. You know 
what I mean, hire men who will actually 
give you a full day’s work for a day’s 
pay. 


Forget all the foregoing if you wish, 
remember only that you will be best 
satisfied with your efforts in adding to 
or building a sales force if you hire only 
men who are immensely loyal. Train 
them thoroughly and expect and get 
from them an honest day’s work. Your 
future sales and profits will increase as 
you successfully carry out these sug- 
gestions. 
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LABELERS 


and Case Packers 


Your problem this year will be to get 
enough of help. 


These modern machines save manpower by 
increasing the productive efficiency of the 
labeling and case packing departments. 


Send for Burt folders. 


BURT MACHINE CO. 


BALTIMORE, MARYLAND 
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ONLY TOP-NOTCH DESIGNERS 
CAN CREATE 


Tuat is why the list of Stecher-Traung 
customers grows larger and larger each 
year. At both our Rochester and San 
Francisco plants we have top-notch de- 
signers who are skilled in the art of 
creating FULL Color labels that really se//. 

We have been producing FULL Color 
labels for some of America’s best known 
packers and canners for more than 75 
years. If your labels need redesigning, 
need more customer-appeal, come to the 
leader in FULL Color label lithography— 
Stecher-Traung! 


* 
We hope to greet you at the 


NATIONAL CANNERS CONVENTION 


ATLANTIC CITY 
Our booth is No. 36, Convention Hall} 


STE CEH 
LITHOGRAPH CORPORATION 
Rochester 7, N. Y. e San Francisco 11, Calif. 


Offices in Principal Cities 
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GRAMS INTEREST 


FOR THE LADIES 


National Canners Association and 
Canning Machinery and Supplies Asso- 
ciation have arranged for a get ac- 
quainted buffet supper for the ladies 
that will attend the Atlantic City Con- 
vention, to be held on Sunday evening, 
February 3, at 6:30 in the Surf Room 
of the Ambassador Hotel. The occasion 
affords the opportunity for the ladies 
visiting Atlantic City at that time for 
getting acquainted and for renewing old 
friendships to the end that the week may 
pass more pleasantly for them, and all 
are cordially invited to attend the sup- 
per. Acceptances to the invitation should 
be addressed to Miss Helen Tate of Na- 
tional Canners Association, Ambassador 
Hotel, Atlantic City, New Jersey. You 
are asked to pass the word along so that 
the ladies can be well cared for. 


RITTER APPOINTS WEAVER 


The P. J. Ritter Company, Bridgeton, 
New Jersey, canners, has appointed the 
James A. Weaver Company of Lancas- 
ter, Pennsylvania, as its Eastern Penn- 
sylvania sales representatives. James A. 
Weaver has just been released from the 
Army Service Forces, where he served 
as a Major in the Office of the Com- 
manding General of the Third Service 
Command in Baltimore. He has opened 
his brokerage offices at 148 N. Duke 
Street, Lancaster, Pennsylvania. 


ROGERS CATALOG 


The 1946 Seed Catalog of Rogers 
Brothers Seed Company was distributed 
this week. The new catalog illustrates 
and fully describes the complete line of 
canners and freezers stocks of peas, 
beans and sweet corn, and can serve as 
a valuable guide in the selection of suit- 
able varieties for prolonging the season 
according to times of maturity. 


CALIFORNIA PACKS 


The Canners League of California re- 
ports that the 1945 pack of canned fruits 
totaled 26,957,000 actual cases as against 
30,374,000 cases packed in 1944. A 
smaller apricot pack is principally re- 
sponsible for the smaller 1945 pack. 
Last year 7,969,000 cases of apricots 
were produced as against a 1945 pack of 
4,082,000 cases. The canned vegetable 
pack for 1945 was the highest in the five 
year (1941-1945) period and _ totaled 
29,180,000 cases as against 28,803,000 
cases last year. In 1943 the total vege- 
table pack was 24,284,000 cases; for 
1942 the pack was 22,983,000 cases; and 
in 1941 it was 20,452,000 cases. 
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S. J. STEELE RETIRES 


Having decided to retire from active 
business, Sidney J. Steele has resigned 
as vice chairman of the board of direc- 
tors and as a member of the executive 
committee of Continental Can Company, 
according to Carle C. Conway, chairman 
of the board and president. Mr. Steele 
will continue as a member of the board 
and will be available to the officers for 
consultation and advice. In making this 
announcement, Mr. Conway said that 
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SIDNEY J. STEELE 


the executive committee accepted Mr. 
Steele’s resignation with real regret and 
with full appreciation for his long, faith- 
ful and efficient service to the company. 

Mr. Steele joined the Continental or- 
ganization in 1905—the year it was 
founded. At that time he was the com- 
pany’s only salesman, with a territory 
extending from Ohio to Utah, and from 
the Great Lakes to the Gulf. In 1919 he 
was appointed sales manager, and in 
1923, was elected vice-president in 
charge of sales. In 1940 he became 
executive vice-president, and in 1943, 
vice chairman of the board and a mem- 
ber of the executive committee. 


WEGNER JOINS G. L. F. 


Albert Wegner, who prior to the war 
was Sales Manager of Walt Wegner 
Foods, Inc., of Williamson, New York, 
has joined the Sales Division of Coopera- 
tive G. L. F. Farm Products, Inc., Ithaca, 
New York. During the war Mr. Wegner 
was in charge of the Gettysburg Pro- 
curement Office under the Jersey City 
Quartermaster Depot, with the responsi- 
bility of buying canned foods. 
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TUC CORN CUTTING BEE 
AND MOVIE 


For a bird’s eye view of the kind of 
corn that’s canned in this country stop 
at Booth 101 to see Ralph Cover and his 
assistants. Corn furnished by canners 
of 80 per cent of the 1945 production 
will there be displayed for your inspec- 
tion. It’s an inspiration and an educa- 
tion. Besides there’ll be movies of 
“Tuc” Machines in operation, as only 
Ralph can take them. Special added at- 
traction will be the showing of the 
“Acquacade” twice daily, “Lil Ole New 
Orleans” and “The Night Water Show.” 
The full line of “Tuc” corn machinery 


- will be displayed and in addition to 


Ralph, E. A. Cover, Ruskin B. Warren, 
H. Batzle, W. Bayer, E. B. Nickles and 
others will be there to explain the ad- 
vantages of “Tuc” equipment. 


AUSTRALIAN SEEKS ACCOUNT 


Alex. W. Taylor, 63 Mountain View 
Road, Melbourne, Victoria, Australia, 
with the rank of Major in the Australian 
Army and now on the Army reserve list, 
is seeking the representation of repu- 
table food accounts in Australia. For 
14 months Major Taylor was in constant 
touch with the Australian food trade as 
Senior Officer of Commonwealth Food 
Control, Canning Division, in the De- 
partment of Commerce. Before the war 
he served seven years on the sales staff 
of two well known Australian food firms. 
Thirty-nine years old and married Mr. 
Taylor feels that he can be of valuable 
service to a firm seeking representation 
in Australia. 


CITRUS CONCENTRATES 
TO REBUILD 


Reconstruction of the main plant of 
Citrus Concentrates, Inc., Dunedin, Flor- 
ida, which was completely destroyed in 
a $2,500,000 blaze last August 27, will 
begin about the first of March. Actual 
cleaning up of the mass of twisted steel 
and debris began early this month after 
company President, B. C. Skinner, had 
worked out rebuilding plans with Gov- 
ernment officials. The new building will 
be erected on the foundation of the de- 
stroyed main building, which covers 
160,000 square feet, and it will be as 
nearly fire proof as possible. Incorpo- 
rated in the new building will be the 
previous manufacturing facilities for 
concentrated orange and_ grapefruit 
juice, full strength orange and grape- 
fruit juice, peel oil and cattle feed, and 
citrus molasses from the citrus peel, plus 
the addition of departments for manu- 
facturing orange jelly and grapefruit 
sections. With the addition of the grape- 
fruit section line it is estimated that the 
previous figure of 450 employes will be 
increased to about 650. The construction 
of the new plant will cost over $1,000,000 
and it is hoped that it will be ready to 
operate for the next canning season 
which normally begins about November 1. 
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HELLO EVERYBODY 


Once again a real Convention with a real Machinery Exhibit. We hope to see you at 


BOOTH No. 14 


Where you will find a warm welcome and on display several units of 


SCOTT HYDRAULIC HANDLING EQUIPMENT 
TUBULAR BLANCHER + VIBRO-LUX SCREEN 
HYDRAULIC ELEVATOR + WASHER-ELEVATOR Etc. 


Some new—All improved since the last Convention Exhibit. 
And a NEW VINER APRON you will not want to miss. Try it! 


THE SCOTT VINER COMPANY 


Columbus, Wis. COLUMBUS 8, OHIO Walla Walla, Wash. 


TOMATO BASKETS 


a 


VISION in your needs,—CHARACTER in presenting them 


JERSEY PACKAGE COMPANY 


BANK st.. BRIDGETON, NEW JERSEY ruone: 473 
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FOOD MACHINERY TO SHOW 
NEW MACHINES 


In what is described as “the largest 
exhibit ever put on by Food Machinery 
Corporation” the Sprague-Sells Division 
plans to display many new and improved 
machines in the Atlantic City convention 
hall, at the annual National Canners As- 
sociation Convention, Feb. 3 to 8. 

Expected to attract the widest atten- 
tion is the section devoted to the new 
Frozen Foods Carton Filler. ‘This is 
the machine that has already created a 
sensation by its remarkable performance 
of automatically opening, filling and 
closing cartons at the rate of 80 to 100 
per minute. 

Probably second as a star attraction 
will be FMC’s new Hi-Speed No. 240 
Juice Filler. In conjunction with this 
display will be a “movie” showing the 
new can “unscrambler,” a recent FMC 
development. Motion pictures will also 
show other canning equipment in actual 
operation in food processing plants. 

Allied with this will be the exhibit of 
the new No. 75 Juice Extractor, produc- 
ing 80 Gallons of Juice Per Minute. 

In this juice exhibit will be these ma- 
chines—the new A-B Spinner-Cooler for 
cooling cans of processed juice; washers, 
choppers, pre-heaters; juice pumps, pas- 
teurizers, juice strainers, can washers, 
fillers, and warehouse equipment. 

Some of the other machines Food Ma- 
chinery Corporation will exhibit include, 
Improved FMC Double Husker, New 
Safety Corn Trimmer, Improved Bean 
Line, including Bean Snipper and Grader 
and French Style Bean Slicer; A-B 
Pressure Steamer—and a beer can 
weighing machine! 

For the first time in Food Machinery 
Corporation booths there will be ex- 
hibited a complete new line of boxers 
and labelers. This is the FMC Kyler 
Line, which the Sprague-Sells Corpora- 
tion took over about a year ago. 

In commenting on the company’s ex- 
hibit, Neal S. Sells, general manager of 
the Sprague-Sells division said, “At a 
time when canners are entering one of 
the most important stages of the food 
processing business, we are proud to 
have so large an exhibit, and one that 
not only shows so many new machines, 
but that also meets and anticipates the 
latest trends in food production.” 


CANNERS SHORT COURSE 


The New York State Technical Insti- 
tute at Morrisville has announced that 
the second annual series of short courses 
for canners will be held during the pe- 
riod February 25 to March 22. 


NEW TEXAS CANNERY 


Fred W. Graves, owner and operator 
of Jacksonville Canneries, Jacksonville, 
Texas, is building a new tomato cannery 
at Alto, Texas, which will be ready for 
the installation of machinery about Feb- 
ruary 20. The plant will operate as the 
Alto Canning Company with main offices 
in Jacksonville. 
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DISTRIBUTORS NOTES 


WEST COAST NOTES 


J. FRED SHAFER DEAD 


J. Fred Shafer, prominent Baltimore 
food broker and a former President of 
the Maryland Association of Manufac- 
turers Representatives, died at his home 
in Baltimore, January 18, at the age of 
65. Mr. Shafer had been in the food 
brokerage business for many years and 
was well known in food circles through- 
out this section. His son, Charles Shafer, 
and Henry G. Bockmiller will continue 
to operate the business as a partnership. 


JOIN MURPHY COMPANY 

Just released from the Armed Forces, 
Joseph P. Reese and Charles E. Hil- 
dreth, have joined the food brokerage 
business of James R. Murphy and here- 
after the business will be operated as 
Murphy, Reese & Hildreth, with offices 
at 549 W. Washington Street, Chicago. 


ENTERS BROKERAGE BUSINESS 
M. L. (Pete) Wetzler, former Sales 
Manager for The Naas Corporation, 
Portland, Indiana, and for the past year 
a field buyer in the War Department, 
has entered the food brokerage business 
in Cincinnati under his own name and 
opened offices in the Neave Building. 


JOINS DAD 
Laurence G. Mahool, who has just 
completed a four year enlistment in the 
U. S. Marine Corps, has become asso- 
ciated with his father in the Baltimore 
food brokerage firm of Harry H. Mahool 
& Company. 


BAUER JOINS BOOBAR 


Herman P. Bauer, formerly of the 
Stanwood Canning Company and Sunny- 
side Packing Company in Washington 
State, where he handled quality control 
and farming operations, has _ joined 
Elwood C. Boobar & Company, San 
Francisco food brokers. 


MEINRATH CHANGES 


John Brayman, with many years ex- 
perience in the handling of grocery 
products, has joined the Meinrath Bro- 
kerage Company as Manager of the 
Omaha, Nebraska, office. Reed F. Mc- 
Farland will continue to handle sugar 
and syrup accounts in the Omaha mar- 
ket. Virgil T. Pratt resigned from the 
company as of the first of the year. 


RETURNS TO BUSINESS 
Lt. H. C. Danforth, Jr., has returned 
from the Pacific Theatre of operations 
and will again become active as a part- 


ner in the H. C. Danforth Company, - 


Cleveland, Ohio, food brokers. 
JOINS LOEB COMPANY 


M. L. Aaron, formerly associated with 
the Corn Products Sales Company, has 


joined Ralph Loeb & Company, Mont- 


gomery, Alabama food brokers, 


FOREIGN VISITORS—Albin Johansson, 
president and manager of the Swedish 
Co-operative Union & Wholesale Society, 
Stockholm, Sweden, and official of rail- 
roads, theatres, tobacco monopoly, Stock- 
holm free port and a group of inventors, 
was a recent visitor at San Francisco, 
Calif., coming to renew buying connec- 
tions. The visitor advised that there are 
more than 4000 stores in Sweden oper- 
ated by co-operatives, with 500 stores of 
this kind operated in Stockholm alone 
under one management. This group does 
a $30,000,000 annual business in gro- 
ceries and has a department store doing 
a $10,000,000 business annually. The 
co-operative managed by Mr. Johansson 
is known as Kooperative Forbundet and 
operates factories producing merchan- 
dise to the value of $80,000,000 a year, 
as well as carrying on a wholesale busi- 
ness. Swedish co-operatives have long 
been heavy buyers of California canned 
and dried fruits. 


NEW PLANT—-Work has been launched 
at Richmond, Calif., on a $450,000 plant 
for the Niagara Sprayer & Chemical 
Co., a subsidiary of the Food Machinery 
Co., of San Jose. The plant will be de- 
voted to the manufacture of insecticides 
and fungicides for growers of fruits and 
vegetables. 


OPA SUIT—The OPA has filed a $60,894 
stipulated settlement in Federal Court 
at San Francisco, Calif., in settlement of 
a treble damage suit aganst the Herschel 
California Fruit Products Company, of 
San Jose, Calif. The judgment, accord- 
ing to OPA officials, includes a perma- 
nent injunction prohibiting further over- 
ceiling sales and compelling the canning 
company to grant in the future certain 
price differentials and trade discounts 
to certain classes of civilian purchasers 
to whom the firm customarily had ex- 
tended such discounts. Failure to main- 
tain such discounts was charged in a 
suit filed by OPA in October, 1944. 


NEW CANNING FIRM— Lake County 
Cannery, Inc., has been incorporated at 
Lakeport, Calif., with a capital stock of 
$100,000, by Donald E. Martinelli, 1820 
N. Hunter St., Stockton, Calif., and 
Duane M. Folsom, 1351 Wishon, Fresno, 
Calif. 


OLIVES Frank Lauricella has ar- 
ranged to erect an olive processing plant 
at Pendergast and East Streets, Wood- 
land, Calif. 


ENTERS FOOD FIELD 


After serving for 4% years in the 
Army, T/Sgt. Earle W. Pyburn, Jr., has 
been released from service and is now 
associated with his father, E. W. Py- 
burn, Tampa, Fla., in the food brokerage 
business. 

He will contact the wholesale grocery 
and chain store trades, and do detail 
work for some of the organization’s 
accounts, 
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GAMSE 


LABEL EXHIBIT 


Canners Convention 


ATLANTIC CITY 
February 3-8, 1946 


BOOTH No. 108 


In Attendance: 
HERMAN GAMSE 
WILLIAM GISSEL 


Hotel Brighton-Rooms 439-441 


We will be glad to discuss your labeling 
problems with you 


Gamse Lithographing Co. 
INCORPORATED 
Home Office; BALTIMORE 2, MD. 


THE SINCLAIR-SCOTT CO. 


“The Original Grader House”’ 
BALTIMORE : MARYLAND 


See our Exhibit at 
ATLANTIC CITY 
Booth No. 50 
EXHIBITION HALL 


In Attendance: 
ARTHUR HALL 
EDWARD KING 
JOHN RIFE 
STUARD BUIE 


CORROSION RESISTANT 


All Lee Heavy Duty Stainless Steel 
Kettles are made to A.S.M.E. Code 
and certificates furnished with each 
job. 


See the Lee exhibit—Booth No. 31 at 
the Atlantic City Canner’s Show! 


LEE METAL PRODUCTS CO., INC. 


419 PINE STREET - PHILIPSBURG, PA. 
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CALENDAR OF EVENTS 


JANUARY 29-31, 1946—Fieldmen’s 
Refresher Course, Nitnay Lion Hotel, 
State College, Pa. 


JANUARY 31-FEBRUARY 1, 1946— 
Annual Meeting, U. S. Inspected Foods 
Educational Service, Savoy-Plaza Hotel, 
New York, N. Y. 


FEBRUARY 3, 1946—Old Guard Din- 
ner, Claridge Hotel, Atlantic City, N. J. 


FEBRUARY 3-8, 1946—Annual Meet- 
ing, Canning Machinery & Supplies As- 
sociation, Claridge Hotel, Atlantic City, 
N. J. 


FEBRUARY 3-8, 1946—Exhibit, Can- 
ning Machinery & Supplies Association, 
Convention Hall, Atlantic City, N. J. 


FEBRUARY 3-8, 1946—Annual Meet- 
ing, National Canners Association, Am- 
bassador Hotel, Atlantic City, N. J. 


FEBRUARY 3-8, 1946—Annual Meet- 


ing, National-American Wholesale Gro- 


HOW WELL IT SERVES— 
HOW LONG ITS SERVICE! 


Kettles and tanks occupy strategic 
points in production. They are “bottle- 
neck” points. Failure of any cooking or 
heating unit immediately subtracts 
from output and reduces production 
flow. For the reason that Langsenkamp 
Kettles and Tanks perform well and 
serve long, they are the choice of dis- 
criminating packers. One user writes: 
juice equipment installed last 
yecr worked fine. Extremely well 
pleased with the 1,000 gallon tank. 
Engineers of several large concerns 
visiting plant praised its design and 
workmanship.” Another . . “Hot- 
Break Tank has functioned perfectly. 


INCREASE VALUE OF 
EQUIPMENT DOLLAR 


@ Performance of a Unit in the pro- 
duction line and its ultimate invest- 
‘ment value depends upon proper 
construction. To become a com- 
pletely satisfactory investment it 
must meet all requirements for sani- 
tation; must be positively depend- 
able—a dead Unit means produc- 
tion delay; must reduce upkeep to 
an ultimate minimum; must perform 
under unusual stresses, not merely 
with ordinary loads. Such construc- 
tion permits equipment to return 
full value during an acceptable life 
span and supply extra seasons of 
service for good measure. 


Heating and 
Storage Tanks 
Cooking 
Tanks 
Jacketed 
Tanks 
Jacketed The invariable Langsenkamp construction 
Kettles standard is: extra performance power; 
extra dependability; extra long life. New 
Catalog No. 46 gives information on com- 
plete line. 


\t 1S MADE 


F. H. LANGSENKAMP COMPANY 
Efficiency in the Canning Plant” LANGSENKAMP 


GOOD EQuIPME 


48 


227-229 East South St. » INDIANAPOLIS 4, IND. 


THE CANNING TRADE 


cers Association, Marlborough-Blenheim 
Hotel, Atlantic City, N. J. 

FEBRUARY 4, 1946—Annual Ban- 
quet, Young Guard Society, Chelsea 
Hotel, Atlantic City, N. J. 


FEBRUARY 3-5, 1946—Annual Meet- 
ing, National Food Brokers Association, 
City Auditorium, Atlantic City, N. J. 


FEBRUARY 3-6, 1946—Annual Meet- 
ing, National Association of Frozen 
Food Packers, Ritz-Carlton Hotel, At- 
lantic City, N. J. 


FEBRUARY 3-8, 1946—Annual Meet- 
ing, National Preservers Association, 
Breakers Hotel, Atlantic City, N. J. 


FEBRUARY 4-16, 1946—25th Annual 
Canners and Frozen Food Packers 
School, Food Industries Department, 
Oregon State College, Corvallis, Ore. 


FEBRUARY 5, 1946—Annual Meet- 


ing, National Dehydrators Association, 
Breakers Hotel, Atlantic City, N. J. 


FEBRUARY 5-6, 1946—Annual Meet- 
ing, National Pickle Packers Association, 
Breakers Hotel, Atlantic City, N. J. 


FEBRUARY 13-14, 1946—Ohio Can- 
ners’ and Field Men’s School, Ohio State 
University, Columbus, Ohio. 


FEBRUARY 18-19, 1946—Raw Prod- 
ucts Conference, Iowa State College, 
Ames, Iowa. 


FEBRUARY 19-21, 1946—Technical 
School for Pickle and Kraut Packers, 
Michigan State College, East Lansing, 
Mich. 


FEBRUARY 20-22, 1946—Plant Sani- 
tation School for Canners, University of 
Maryland, College Park, Md. 


FEBRUARY 21-22, 1946—30th An- 
nual Meeting, Ozark Canners Associa- 
tion, Colonial Hotel, Springfield, Mo. 


FEBRUARY 23, 1946—Annual Meet- 
ing, Utah Canners Association, Hotel 
Utah, Salt Lake City, Utah. 


FEBRUARY 25-26, 1946 — Annual 
Meeting, Tennessee-Kentucky Canners 
Association, Andrew Jackson Hotel, 
Nashville, Tenn. 


FEBRUARY 28-MARCH 1, 1946— 
Annual Meeting, Virginia Canners Asso- 
ciation, Hotel Roanoke, Roanoke, Va. 

MARCH 8, 1946 — Annual Meeting, 
Canners League of California, Fairmont 
Hotel, San Francisco, Calif. 

MARCH 27-31, 1946—Annual Meeting 
and Exposition, Frozen Food Institute, 
Park Avenue Armory, New York, N. Y. 
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FOR THE CHEAPEST DISTANCE BETWEEN TWO POINTS 


Speedways Con- 
veyors—arranged 
to suit your flow 
plan—are what it 
takes to cut ma- 
terial handling 
costs! 


Speedways—the all-purpose light- 
weight conveyors— move cases and 
cartons, boxes and bottles—speedily, 
efficiently, economically — by gravity! 


Speedways are the cheapest, fastest, 
shortest distance between two points! 
Write for Bulletin 1045. FREE! 


KEEP 'EM ROLLING WITH 


“PEE DWAY'S> 


CONVEYORS, INC. 


3080 MAIN ST., BUFFALO 14, N.Y. 


IMMEDIATE DELIVERY 


Speedways Con- 
veyors are stocked 
by agents in princi- 
pal cities of U. S. 
and Canada. 


STANDARD MODELS 

5’ & 10’ Straight 
Sections. 

45° & 90° Revers- 
ible Curves. 

3 Sizes Adjustable 
Stands. 

12” 15" 18" Widths. 

6 or 80r 10 Wheels 
Per Foot. 


ALL KINDS 


PIEDMONT LABEL 
LITHOCRAPHERS 


BEDFORD VIRCINIA 


MANUFACTURERS OF 


TOMATO 
FIELD BASKETS 


BOOTH No. 64 


Planters Manufacturing Co., Inc 


Portsmouth, Virginia 


FOR QUALITY IN THE CAN 
PLANT TENDERMOST 


The canners choice in yellow hybrid 
Sweet Corn for quality and high 
cutting percentage. 


Advantages: 


4 to 6 cases more per ton 

Tenderness and succulence remain longer. 
Slower to become starchy than other cerns. 
Tail clean plants. 


Let us supply your particular needs in Sweet 
Corn seed and other canners seeds. 


See us at Atlantic City - Booth 65 


MICHAEL-LEONARD CO. 


CHICAGO 16, ILL. SIOUX CITY 6, IOWA 
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BOB WHITE AT THE 
CONVENTION 


The Bob White Organization, Chicago, 
food industry consultants, will establish 
a headquarters at the food conventions 
Feb. 3 to 9 at the Brighton Hotel. 

The White organization will have rep- 
resentatives available throughout the 
convention for consultation on the unique 
services offered to the food field—ser- 
vices which include general and specific 
counseling, direction of special develop- 
ment projects, survey studies, creation 
of merchandising plans, handling of 
business consolidations and _ finance, 
counseling on all phases of frozen foods, 
news and publicity service. 

Each of the associated firms affiliated 
with White will be represented, including 
the Coldaire Corporation, manufacturers 
of home and retail low-temperature cabi- 
nets and other frozen food and air con- 
ditioning equipment; Walton Associates, 
food brokerage firm; and News Asso- 
ciates, publicity and public relations 
agency. In addition, Chicago Western 
Corporation and Flavor Service Corpo- 
ration, Chicago food manufacturing 
firms, will have representatives at 
White’s convention headquarters. 

Personnel attending the convention 
will include Bob White, Albert W. 
Nygren and Meinhardt (“The Chef’) 
Raabe, food marketing; Charles W. Still- 


man, R. E. Nagler and Aldo G. Oliva, 
frozen foods; Frederick W. Heineman, 
business finance and consolidation; and 
Paul O. Ridings and Gordon C. Lund, 
publicity and public relations. 


ASGROW AT THE CONVENTION 


Despite the terrific pressure for the 
past several years for the production of 
seed, both for customers and for the 
Lend-lease supplies to our allies, the 
Asgrow breeding program has not been 
allowed to suffer. The Asgrow pea- 
breeding station at Hamilton, Montana, 
produced such recent pea varieties as 
Pride and Canner King, Shasta and 
Frostie; new strains and varieties of 
beans from their bean-breeding stations 
in Idaho and California; new sweet corn 
hybrids from their Midwestern and 
Eastern Breeding stations; and other 
species from the Asgrow stations best 
situated to give their development the 
adaptation or other quality desired. At 
Booth 1 in Convention Hall, popular rep- 
resentatives, including Arthur Clark, 
Merritt Clark, Floyd Winter, Carl (Tap) 
Tapperson, F. A. Tapperson, R. E. (Bob) 
Richardson, Allen Bomm and others, will 
be there to greet you and explain these 
new strains to you. Better make this a 
“must” call. 


LA PORT 


keep it at peak efficiency. 


Ask your supplier today. Available in any length and practically any width. 


LA PORTE MAT & MFG. CO. 
PORTE, INDIANA 


BOX 124 


FLEXIBLE STEEL 
CONVEYOR BELTING 


Sorting, grading, washing, cooking - also packing and shipping are handled 
faster and easier with La Porte’,Flexible Steel Conveyor Belting. 
feature allows free circulation:of air and liquids around products in process; 
also facilitates sterilizing with steam gun or hot water. 
and extreme temperatures. Saves time on maintenance as well. 
weave, creep, jump nor stretch. No special dressing or belt lacers needed to 


Steel mesh 


Resists rust, acids 
Will not 
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MICHAEL-LEONARD EXHIBIT 


If you are a corn canner, you will 
profit by a short chat with these corn 
specialists. Michael-Leonard originated, 
largely through the efforts of their Re- 
search Director, Dr. Stuart Smith, such 
outstanding new varieties as ‘“Tender- 
most” a Bantam Hybrid, “Tri State,” 
“Silver Cross Bantam” a totally differ- 
ent type of white sweet corn, and many 
other popular varieties. Dr. Smith, 
Berkely Michael, Rudy Feighe and 
Haber Dougherty will be on hand at 
Booth 65 to give you detailed informa- 
tion. 


BROWN TO DISPLAY ELEC- 
TRONIC INSTRUMENTS 


The Brown Instrument Company, 
Philadelphia division of Minneapolis- 
Honeywell Regulator Company, will fea- 
ture several new and advanced electronic 
instruments at the Canning Machinery 


and Suppliers Association exhibit at: 


Atlantic City. These electronic instru- 
ments represent progressive steps in the 
development of recording, indicating and 
controlling means to provide the food 
industries with instruments that will 
speed production, reduce operating costs 
and spoilage, assure higher standard 
quality products and lower non-produc- 
tive time. 

A new Air-o-Line ElectroniK will be 
a feature, also a six record multiple 
ElectroniK with a full scale pen travel 
of -12 seconds and synchroprint with 
colored numerals and internal illumina- 
tion. Other exhibits will include im- 
proved and new throttler thermometer 
controllers, an integrating flow meter 
and a precision indicator with built-in 
switches. 

Brown Instrument Company represen- 
tatives will provide requested informa- 
tion concerning the instruments and 
their applications in the food field. 


THE BLISS EXHIBIT 


The E. W. Bliss Company will occupy 
Booth No. 86, at the Convention and will 
display a photograph exhibit of equip- 
ment for manufacturing tin cans. A 
6 foot revolving cog-wheel in the center 
of the exhibit illustrates ten of the Bliss 
high-speed automatic machines for cut- 
ting blanks, making tops and bottoms, 
forming the can body, beading the can, 
seaming and testing. In addition, four 
photographic enlargements’ will be 
mounted on the back wall of the display 
showing can making shops in the Philip- 
pine Islands and South America where 
complete lines of Bliss automatic and 
semi-automatic machinery are installed. 
In addition, the exhibit will include a 
variety of cans of shapes and sizes indi- 
eating the range of equipment offered 
by Bliss Company to accommodate can 
makers. Sales and engineering execu- 
tives will be on hand during the week 
to meet visitors. 
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FOOD BROKERS 


COVERING 


WESTERN FLORIDA 
SOUTHWEST GEORGIA 
SOUTHEAST ALABAMA 


NOW REPRESENTING 


ADEL CANNING & PICKLING CO. 
AMERICAN SUGAR REFINING CO. 
COLONIAL MOLASSES CO. 

J. H. FILBERT, INC. | 

LOOKOUT OIL REFINING CO. 
LOYAL PACKING CO. 


Non-Conflicting Accounts 


BROKERAGE COMPANY 


OLD VIRGINIA PACKING CO. 
PACIFIC MATCH CO. 

PASCO PACKING CO. 
PLOEGER-ABBOTT CO. 
SUPREME RICE MILLS 

S. J. VALK & SONS 


We are in a position to handle a few additional 


We will be represented at the Atlantic City Conven- 
tion by C. J. Butler and J. O. Brewer 


MANUFACTURERS’ AGENTS—MERCHANDISE BROKERS 


MARIANA, FLORIDA 
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CONTROL OF WEEDS 


(Continued from page 39) 


rating the buds from the peas. Stipula- 
tions are often made that the peas must 
be free from thistles when brought to 
the vining station. As this perennial 
weed is scatterel throughout many 
farms in the areas where canning peas 
are produced, growers frequently find it 
necessary to go through the pea fields 
with a scythe and cut the thistle plants. 
This eliminates the immediate problem 
of bud separation, but as new shoots 
soon come up again from the under- 
ground stems, it does little toward the 
eradication of the thistle from the farm. 


Preliminary tests early in the spring 
of 1945 indicated that the new hormone- 
type of weed killer, 2, 4-dichloroprenoxy- 
acetic acid, commonly called 2,4-D was 
very promising as a means of controlling 
Canada thistle. As peas were observed 
to be affected in an equally adverse man- 
ner, the use of 2, 4-D as a selective spray 
on this crop was impossible; however, 
spot spraying of individual thistle 
patches and individual plants was tried 
as a substitute for cutting with a scythe. 
Dow Weed Killer A510 containing 70 
percent of 2,4-D was used at the con- 
centration of 11 pounds per 100 gal- 
lons. The plants were thoroughly wet 
with the liquid. Further growth of the 
tops ceased. They developed a_ pro- 
nounced curvature of the stems, and the 
leaves began to turn yellow and die 
within a few days. Three to four weeks 
after spraying, when the peas were 
nearly ready to cut, thistle tops were 
dead and much of the underground sys- 
tem was beginning to decompose. 


Four weeks after the peas were cut, 
the thistles in unsprayed patches were 
growing vigorously, while only a few 
weak shoots were emerging from the 
sprayed areas. It was estimated that 
there were only about 10 per cent as 
many of these shoots as would have been 
present had the area not been sprayed. 
Few additional shoots emerged later in 
the season, and all those present in the 
sprayed areas continued to be weak. 
Periodic examination of the underground 
system revealed that it had largely de- 
composed. These and other tests clearly 
showed that Canada thistle cannot be 
completely eradicated with one applica- 
tion, and a follow-up treatment will be 
required as new growth develops. How- 
ever, compared with cutting, tillage, or 
the use of the older herbicides, results 
with 2,4-D appeared very promising as 
a control measure for this weed. 


Spot spraying of thistle after a crop 
is seeded is a poor substitute for a clean 
field, and the use of 2,4-D a year in 
advance of planting peas is recom- 
mended. Where the thistle population 
is too large to make spot spraying prac- 
tical, a power rig fitted with a boom may 
be used. In the light of present experi- 
ence with 2,4-d, it is best to spray 
when the thistles are in an active grow- 
ing condition, no later than the full 
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bloom stage, but after they are 6 to 8 
inches tall. It is best to spray during 
warm weather when rainfall is not an- 
ticipated. The killing action will be the 
fastest when several days of warm 
weather follow application. 


OTHER WEEDS — Other perennial 
weeds sometimes present in pea land, 
including bindweed (wild morning- 
glory), and sow thistle, may be con- 
trolled with 2,4-D in the same manner 
as outlined for Canada thistle. Most 
members of the grass family are little 
affected by 2,4-D and quack grass must 
be controlled by suitable tillage methods. 
Preliminary experiments indicate that 
many of the grass crops, including the 
small grains, are not adversely affected 
by this chemical. Spot spraying of 
thistle in oats showed no adverse reac- 
tion on the oat crop, but interplanted 
legumes were killed. Further experi- 
inents will be required before definite 
recommendations can be made, but it 
may prove most practical to kill the 


broad-leaved perennial weeds by spray- 


ing while the land is occupied with a 
grass pasture or a small grain crop 
grown without an interplanted legume. 


SUMMARY 
(1) Selective Spraying for Annual 
Weeds 

Use Sinox at a concentration of one 
gallon per 100 gallons of spray or G506 
at a concentration of 3 pints per 100 
gallons. This amount of G506 is equiva- 
lent to % pound of the ammonium salt 
of dinitro ortho secondary butyl phenol 
per 100 gallons. Apply at the rate of 
80 to 100 gallons per acre when the peas 
are 4 to 8 inches tall. 


If the weather is cool, i.e., below 70° 
F., somewhat better results with G506 
may be obtained by increasing the con- 
centration or the dosage by 25 percent. 
On very warm days, i.e., 85° F. or above, 
a reduction in concentration of 25 per- 
cent should be made. 


Best results are obtained when the 
temperature is above 70° F. for several 
hours after application. Practically no 
weed kill will be obtained if the tempera- 
ture is below 60° F. Spraying should 
not be done until the vines have dried 
off in the morning, as excessive injury 
may result. In general, the best results 
are obtained when the humidity is high 
and rainfall does not occur for several 
hours after spraying. 


High pressure should be avoided be- 
cause of the greater likelihood of wet- 
ting the foliage, and thus injuring the 
peas. Pressures between 40 and 125 
pounds have been used successfully in 
selective spraying with the “dinitro” 
sprays. Weed nozzles giving a coarse 
fan-shaped spray should be used. 

As the “dinitro” compounds are toxic 


to humans, spray operators should take 
precautions to avoid breathing spray 
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mist by wearing a respirator if neces- 
sary. Prolonged skin contact with the 


spray or the concentrate should be’ 


avoided. Oil-resistant rubber gloves 
should be worn while emptying the con- 
centrate into the spray tank. 


(2) 2,4-D for Canada Thistle and other 
Perennials 

Apply 2, 4-d as a spray containing be- 
tween three-fourths and one pound of 
the acid per 100 gallons. The actual 
dilution rate will depend on the percent- 
age of 2,4-D in the composition being 
used, and manufacturer’s directions 
should be followed. Apply in sufficient 
volume to wet the weed foliage at a time 


_ of active vegetative growth. It is best 


to spray in warm weather when rain is 
not anticipated. A similar treatment 
should be given any new shoots that may 
develop from unaffected underground 
stems. 


When thistles are to be handled in 


growing pea crops, a knapsack sprayer 
should be employed for spot treatment. 


Peas wet with the spray will be severely © 


injured, if not killed. Where thistle or 
other perennials are to be treated after 
regrowth following pea harvest, or fol- 
lowing some other crop the year before 
peas are to be grown, a power sprayer 
fitted with a boom may be used if knap- 
sack spraying is impractical. With most 
power equipment, 200 gallons or more 
per acre will be required to wet properly 
the foliage. 


2,4-D does not seem to be poisonous 
to livestock, at least in the low concen- 
trations used for weed control purposes, 
nor to have more than a very temporary 
adverse effect upon the soil. 


All of the chemicals described in this 
report are non-corrosive and may be 
used in any type of spray equipment. 
2,4-D is difficult to remove from a 
sprayer, and extreme care in washing 
out equipment after its use should be 
observed. 


NEW SEED 


(Continued from page 28) 


THE SIOUX 

The Nebraska Agricultural Experi- 
ment Station at Lincoln reports that a 
selection of great promise in the tomato 
breeding program is an indeterminate 
variety selected from the same cross as 
was Red Cloud. The new variety has 
been named Sioux. It is a late-early or 
mid-season line that produces a large 
crop of very uniform, round to slightly 
flattened fruit of good red color. 


The Sioux tomato has outyielded un- 
der test all varieties of similar growth- 
season in comparative trials at Lincoln, 
Scottsbluff and North Platte. The fruit 
of the Sioux variety has a vitamin C 
content equal to or somewhat above that 
of fruits of most other varieties. 
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EDWARD C.REICHARDT CoO. 


KEY TO SOUTHWEST TEXAS 


With ample facilities and thorough knowledge 


of this market, we assure intensive, regular, and _intelli- 
gent coverage of all mediums of distribution, including 
Wholesale Grocers and Drug Houses, Chains, Baker 


Suppliers, Bottlers, Dairies, and Janitor Supply Houses. 


| WE FEATURE RETAIL SALES SERVICE. 


Quality 
609- Gibbs Bldg.— Accounts Inuited — §an Antonio 5, Texas 


AGGRESSIVE, EFFICIENT, 
FOLLOW THRU TYPE 
SALES AGENTS 


ARTHUR E. DURST & CO. 


203 N. WABASH AVE. 
CHICAGO l, ILL. 


DEARBORN 17592 
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THE MECHANICAL HARVEST- 
ING OF SWEET CORN 
(Continued from page 30) 


coloration from the usage of this corn 
if held for any length of time. 

This same Company in conjunction 
with Messrs. Schaaf and Greedy of An- 
derson, Iowa, started to work out a solu- 
tion to the problem. In approaching this 
project they turned to the Iowa State 
College for assistance. Under the di- 
rection of Director Buchanan and Pro- 
fessor Collins they received valuable 
assistance. 

After months of research, trial and 
error it is their pleasure to announce to 
the canning industry that a machine has 
been perfected which solves the problem 
of harvesting sweet corn. 


THE MACHINE 

This harvester is a two row mounted 
type that is very different from the con- 
ventional picker. There are no snapping 
rolls to cause damage in the pinch off of 
the ear from the stalk. There is no 
possibility of damage to the ears by the 
gathering chains while the ears are be- 
ing pinched off in the snapping rolls as 
is found in the regular picker. 

There is no damage to the corn as the 
stalk is cut off from the ear. The shank 
on the ear can be lengthened or short- 
ened by a simple adjustment. As soon 
as the ear is detached from the stalk it 
is moved away from the cutters not per- 
mitting any damage to the ear. All 
short turns in the elevating system 
which might cause damage have been 
eliminated. 


THE EFFICIENCY 

This machine will harvest approxi- 
mately one and one half acres per hour. 
It works equally as well in fields heavy 
with dew as in the afternoon when corn 
breaks hard. The shank length remains 
the same under both conditions without 
a change of adjustment. It eliminates 
sucker ears by discharging them onto 
the ground with the cut stalks. This 
improves the efficiency of the factory 
operation as it eliminates this non-pro- 
ductive material from the corn put 
through the huskers and over the trim- 
ming and sorting tables. This harvester 
will successfully pick the low growing 
types without damage to the ears. 

Due to the shortness of the shanks and 
the eliminations of the non-productive 
ears it has been found that on a 1% ton 
truck the weight of the load is from 600 
to 800 pounds more than when hand 
picked. It has been proven that more 
corn per acre can be harvested with 
this machine than by the usual hand 
picking. 

There is an increasing recognition of 
the need for practices to control the corn 
borer. This harvester cuts the stalks 
very similar to that which has been run 
through an ensilage cutter. 


VARIETIES TESTED 
The sweet corn harvester which we 
have discussed has picked many differ- 
ent varieties. In the white types of 


corn the following will give the reader 
a general idea: Pontiac, Evergreen Hy- 
brid, Narrow Grain Evergreen 14x11, 
Iogreen, Stoll’s Hybrid Evergreen, A 
small amount of Country Gentleman. 

The Country Gentleman harvested just 
as readily with this machine as the other 
white corns. 

In the yellow varieties the principal 
ones upon which the machine was used 
were: Golden Cross Bantam, Ioana, 
Aristogold Bantam, Tri-State, A small 
amount of Yellow 10. 


FRONT VIEW— 
DOUBLE ROW CORN PICKER 


The latter two are of the large type 
which harvested more like the white 
corns. General interest will be focused 
particularly upon the Golden Cross Ban- 
tam corn. This was harvested: without 
any difficulty. The machine was used on 
both corn in continuous rows planted by 
the listing process, also with the planters 
and checkrowed. There were no difficul- 
ties with either type of corn. 

To sum up the foregoing facts it can 
be said with assurance that this har- 
vester has worked successfully as can 
be verified by a number of canners who 
inspected this machine in operation. 


MANUFACTURE 

The manufacturer is making satisfac- 
tory progress in the Engineering De- 
partment in the perfection of the ma- 
chine so that it can be manufactured on 
the volume basis. 

The manufacturer has given us assur- 
ance that they will have these machines 
in satisfactory production before sweet 
corn harvesting period. 

Anyone desiring information about 
these pickers, also anyone desiring to 
place orders for the same should address 
all mail to The Midwest Company, in 
care of the Otoe Food Products Com- 
pany, Nebraska City, Nebraska. 

Oliver Stevenson, Director of Sales, 
will be at Room 286, Chelsea Hotel, At- 
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WHAT’S AHEAD IN CANS 
(Continued from page 24) 


the beginning of the experimental re- 
search, and found to be satisfactory for 
many products. Wet products required 
the addition of protective enamels, and 
the more acid foods required the full 1.5 
pound coating obtained by the hot dip 
method. 

But without doubt, the electrolytically 
coated tin can is here to stay. Much re- 
search remains to be done, principally to 
perfect the electrolytic coating process 
where heavier tin coatings are neces- 
sary. Accomplishments so far augur 
well for eventual cost reduction and a 
still finer product. 

SOLDER—A major change has been 
made in solder formulae. The high tin- 
lead alloy of pre-war years has been re- 
placed in most cases by a low tin-lead 
solder. This new solder not only has 
the advantage of using less tin, but it 
creates an even stronger solder bond. 


SEALING COMPOUNDS—The short- 
age of rubber and resins formerly im- 
ported from the Far East activated ex- 
perimentation with synthetics that have 
proved better than the original sub- 
stances used to make up sealing com- 
pounds. 


ENAMELS—Before the war, the re- 
search departments of can manufactur- 
ing companies had developed as many as 
ten different enamels for coating cans to 
package those foods apt to show dis- 
coloration without such protection. Hun- 
dreds of additional combinations of 
enameling materials were developed 
during war years. 

RESEARCH FACILITIES 

The post-war can will have all the 
qualities that earned it an established 
position in every American household— 
plus the improvements that the vast re- 
search facilities of the industry will de- 
velop. The production researchers will 
continue to improve the efficiency of can 
production lines. At the present time, 
tin plate can be ordered in as many as 
seven temper numbers. Can company 
metallurgists, in cooperation with steel 
company researchers, will continue to 
develop new formulae to make the prod- 
uct and its container even more com- 
patible. 

The research departments concerned 
with problems: of the packers will con- 
tinue to find new techniques to improve 
the flavor and appearance of products 
and improve packing methods. And can 
companies’ agronomists will help to solve 
such packers’ problems as crop control, 
choice of crops for given areas, seed de- 
velopment and seed selection, growing 
requirements, insect and disease control, 
waste disposal, ete. 


lantie City, New Jersey, during the 
convention. 

The development of this harvester will 
solve the major problem of the sweet 
corn industry and will be one of the 
principal elements in producing a su- 
perior quality of this canned food. 
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Chicage: 


Do you know—that in the Greater Chicago Trading Area 7,000,000 people 
reside; within 150 miles 10,000,000 people; within 500 miles 60,000,000? The 
Chicago switching district handles 45,000 freight cars daily! 


No Food Processor can afford to overlook the sales and merchandising possibilities 
of Chicago—the Great Central Market. As Resident Sales Agents, Paul Paver & 
Associates know this market; contact regularly all jobbing foodand grocery outlets 
(wholesale grocers, chains, manufacturers, commercial bakers, baker supply houses, 
beverage trade, candy manufacturers). Paul Paver and Associates stand ready to 
serve non-conflicting accounts in their food sales and distribution problems in the 
Great Chicago Trading Area. 


CANNED « FROZEN e DEHYDRATED 


At Atlantic City our representatives will be registered in 
THE SHELBURNE—Rooms 626 - 628 


PAUL PAVER and ASSOCIATES 


500 NORTH DEARBORN STREET oa CHICAGO 10, ILLINOIS 


HOTALING ASSOCIATES 


G. F. HOTALING CO., Albany, N. Y. 
HOTALING-THOMAS CO., Syracuse, N. Y. 
HOTALING-WEST CO., Rochester, N. Y. 
HOTALING-STEFANIK CO., Buffalo, N. Y. 


PACKERS’ REPRESENTATIVES 


Complete New York State Coverage outside of Metropolitan N. Y. 


We invite correspondence with responsible canners and 


packers of Frozen Foods. 


30 years of service 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Atlantic City the Mecca—lImpossible to 
Quote General Prices as There Are None— 
Canner Must Learn His Price—Buyers Will 
Accept—The Strike Situation Could Be 
Serious in the Food Supply—Canned Foods 
Have Arrived and Will Stay—What Will 
End the Strikes, Women and 
Hungry Children 


WAITING—-This week and this issue are 
too near the big day at Atlantic City to 
expect anything like a salient feature in 
the canned foods market. We had 
thought that it would be well to include 
here a list of some canned foods prices, 
of the staples and the items of heaviest 
trading, but when we went to get it we 
were warned by the highest authorities 
not to attempt it: “prices are too dan- 
gerous, keep off.” Though this may seem 
strange everyone understands why it is 
so: prices are a personal matter in every 
instance, with every canner wherever 
located. Take the item of stringless 
beans, usually the first new pack to come 
upon the market. There are 11 different 
zones of prices, and innumerable condi- 
tions of packs, sizes of beans and sizes 
of cans—the official listing in front of 
us covers four (4) 8%x11” pages, set 
in 6 pt. type, and unending tabulations 
of figures. Each canner of stringless 
beans has to study the prices as they 
pertain to his particular location; ac- 
quaint himself thoroughly with what he 
may do, and then set his prices. Is there 
any use of an intending buyer trying to 
break down that set-up? He knows that 
the canner must remain within a rigid 
pricing schedule, and while the canner 
could give away his goods, and disregard 
any profit whatsoever, that is not usually 
done in these days, even if some who try 
to drive hard bargains would seem to 
want it. And if there is anything of this 
kind attempted today it could only be 
on sub-standard stringless beans. No 
other canned product could possibly be 
so attacked, and the stringless bean can- 
ner would not stand for it either; there 
are too many willing buyers waiting to 
take the goods if you don’t want them. 


Such a market situation is unique, and 
worthy of recording for future history. 
You’ve never seen anything like it be- 
fore, but you will continue to see it for 
many months, if not years. Canned foods 
of all kinds have arrived, and with old 
packs cleaned up, and a set determina- 
tion on the part of all canners to pack 
quality in their 1946 outputs, the de- 
mand for canned foods can but steadily 
increase, come what may. Such goods 
are not perishable; can be kept indefi- 
nitely, and await the better market; and 
as a rule the canners have the money to 
earry the goods, not being forced to 
throw them on the market, as used to be 
the case too often in the past. It is a 
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mighty strong position, and all brokers 
and distributors know it: strong in that 
the goods keep; strong that popular con- 
sumption is so high that it is well nigh 
impossible to accumulate inventories; 
strong because the people want and de- 
mand canned foods. 
What more could anyone ask? 


MEMORANDUM ORDERS—When you hear 
that sales of canned foods are being 
made take time to find out that they are 


on “memorandum orders,” not definite © 


contracts between canner and buyer. In 
face of the strike upheaval, and which 
threatens to get worse every day; with 
almost certain higher wages to cannery 
workers, and higher prices on everything 
going into the cost of canned foods, how 
can a canner afford to make definite com 
mitments at definite prices? 


This steel strike is shutting down can 


making plants, and if that continues 
long it will make trouble for this coming 
pack: trouble as represented in the im- 
possibility of the can makers getting the 
tin plate needed, and if relief comes even 
soon, trouble in catching up on the time 
lost, every hour of which means the loss 
of immense supplies of cans for your 
products. And if and when you do get 
them, do you expect the prices to remain 
where they were before all this strike 
upheaval? 

There will be plenty of interesting 
subjects on tap at the Atlantic City Con- 
vention, but what can they do in face of 
this situation? Early this week there 
was an intimation that the Railroad 
Brotherhood might join the strike, tieing 
up the railroads. The epidemic is very 
contagious as is shown by some of the 
lines that have joined the strikers, men 
and industries that no one expected to 
join any strike. 


CONSUMPTION—The hard cold weather 
we have been having, together with the 
shortage in meat, intensified by the meat 
strike, is resulting in a heavy call on all 
sorts of canned foods. The stocks are 
going down rapidly and will soon be 
gone. Then what? 


In all this turmoil the labor leaders 
and disturbers apparently have taken no 
notice of the consuming public, not even 
of their own memberships who are now 
beginning to suffer. The women are 
staunch supporters of their husbands up 
to the time when their children suffer 
from the want of food, and that is begin- 
ning to happen. Then these striking 
husbands, and their unions will hear 
from the heads of the house, and the 
strikes may disappear. Nothing else 
would seem to promise an ending, but 
that will happen. The cry of communism 
is heard, but we think it is more the 
human desire “to get theirs while the 
getting is good,” in other words the old 
human trait of following the leader, like 
ducks. If one set of workers succeeds 
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in getting a raise in wages, all others 
want it too. If all these raises in wages 
are granted it must follow inevitably 
that the cost of living will go up, and 
probably more than the raises they got. 


But back to business. We hope that 
those hopeful souls who have been count- 
ing on Atlantic City uncovering all sorts 
of nests of canned foods supplies, get 
their answer, and are put at peace. It 
is childish, but they must be treated as 
children. 


If any such blocks of goods are un- 
covered come around to our booth in the 
entrance to the Auditorium and tell us 
about them, won’t you? Not that we 
want to buy any; we just want to know 
if we have been wrong all these months. 


NEW YORK MARKET 


Steel Strike Effects Felt—Market at Virtual 
Standstill — Shipping Troubles Also — Dis- 
tributors Forced to Curtail Deliveries to 
Retailers—Anything in the Tomato Line 
Eagerly Sought—All Vegetables Hold Inter- 
est- 


By “New York Stater” 


New York, January 25, 1946 


THE SITUATION—Interest this week is 
centering principally in the effects of the 
steel strike, which has included can- 
making plants, upon seasonal packs now 
under way in the South and on the West 
Coast. Shortage of cans, of course, can 
seriously interrupt the production sched- 
ules of citrus products canners, and a 
prolonged stoppage or interruption of 
plant operations, of course, can have 
important repercussions on the market, 
pricewise. Insofar as spot trading ac- 
tivities are concerned, markets are at a 
virtual standstill, with the trade expect- 
ing that operations may be resumed dur- 
ing the progress of the Atlantic City 
meetings, at which time it is expected 
that canners will finally “let go” of 
whatever they may have in the way of 
unsold stocks from the 1945 packs. 


THE OUTLOOK—Transportation conges- 
tion and difficulties being encountered in 
securing “reefer” cars necessary for the 
movement of canned foods during the 
cold weather months are combining to 
further slow the movement of canned 
foods from canneries to distributors’ 
warehouses. In consequence, distribu- 
tors are being forced to severely limit 
deliveries to retail outlets from current 
inventories—all of which virtually im- 
plies voluntary rationing and insures the 
“stretching” of short items just that 
much farther into the marketing season. 
Wholesaler inventories, while somewhat 
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DORN COMPANY 


Canned Food Products 
60 Hudson St., =! New York City 13 


Telephone: BArclay 7-1033 


OPPENHEIMER CO. 


INCORPORATED 
MARION E. TAYLOR BLDG. 


LOUISVILLE, KENTUCKY 


BROKERS 


CANNED FOOD 
SPECIALISTS 


Complete Wholesale and Retail Sales Coverage 
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improved over a year ago, still show 
bare spots here and there, and the resale 
market will be carefully combed for of- 
ferings after the Atlantic City meetings 
show which way the wind is blowing. 

TOMATOES—With first hands cleared of 
tomatoes, and resale offerings non- 
existent, distributors are resigned to 
struggling through the season with 
whatever stocks they may have on hand. 
Keen interest is being shown in pack 
prospects, and there will be a strong call 
for early packs for immediate shipment. 
The situation in tomato products is a 
little more favorable, and there is buy- 
ing interest awaiting all offerings at the 
moment. 


PEAS—Although offerings are not 
reaching the open market, some addi- 
tional business on carryover peas is re- 
ported to have been written, and more 
deals are in the making for consumma- 
tion during the Atlantic City meetings. 
Fancy quality peas, however, which are 
most eagerly sought, are still very defi- 
nitely on the short side. 


BEANS—Offerings of standards and 
some extra standards are reported from 
first hands, but buying interest locally 
still seems to be concentrated pretty 
much in the top quality bracket, supplies 
of which are extremely limited. 


cCORN—Buyers are seeking additional 
supplies of fancy corn for inventory re- 
placement, and are also showing more 
interest in extra standards. Demand for 
standards is rather dormant at this 
time. 

SPINACH—Fair deliveries of late pack 
spinach from California have been made, 
and the trade in many instances appears 
moderately well covered on this item. 


CONVENTION PLANS — Notwithstanding 
hotel congestion, New York’s food trade 
will apparently journey en masse to 
Atlantic City during the week of Febru- 
ary 3 for the canner-broker-wholesaler 
meetings. With all hotels and most room- 
ing houses in the shore resort apparently 
filled for the meeting, some organiza- 
tions will house part of their staffs in 
Philadelphia and other cities adjacent 
to Atlantic City, bringing their men in 
each day for convention business. 


CALIFORNIA MARKET 


Canners League Announces the Statistics— 
The Detailed Figures—All Green Asparagus 
Pack Exceeds the White—That Pack Sold 
Up—Attention to Labor Troubles and De- 
mands—Some Prices—Sardine Pack Now 
Below Last Year 


By “Berkeley” 


San Francisco, January 25, 1946 


PACK STATISTICS—Under date of Janu- 
ary 16th, pack statistics covering the 
fruit and vegetable packs for California 
in 1945, were released by the Canners 
League of California. As usual, these 
are in detail, including pack can sizes 
as well as by totals, with the glass pack 
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converted to a tin basis and included 
with the tin pack. All figures were com- 
piled by the League, with the exception 
of those covering the pack of asparagus, 
which were compiled by the Asparagus 
Advisory Board. The total pack fruits 
and vegetables reached the near-record 
of 55,485,140 cases, with fruits reduced 
to a No. 2% case basis and with vege- 
tables in actual cases. 


FRUITS—The fruit pack of 26,305,226 
cases was more than three million cases 
less than in 1944, when there was a 
record breaking crop of apricots, and 
when the cling peach crop was also 
larger. By varieties the pack was as 
follows: Apricots, 3,949,252 cases; cher- 


ries, 509,480; pears, 1,475,366; freestone 


peaches, 520,342; cling peaches, 12,248,- 
215; plums, 69,796; figs, 668,615; other 
fruits, 264,242; fruit cocktail, 6,035,335; 
and mixed fruits, 564,583. Spiced cling 
peaches are included with regular pack 
clings. 


VEGETABLES—The pack of vegetables 
reached a new high at 29,179,914 cases, 
with gains over the previous year made 
in asparagus, tomato juice, tomato puree, 
tomato catsup in glass, tomato hot sauce, 
and other tomato products in glass. The 
pack was made up as follows: Aspara- 
gus, 2,479,952 cases; string beans, 387,- 
415; peas, 199,881; spinach, 2,546,932; 
tomatoes, 2,280,639; tomato juice, 7,025,- 
479; tomato paste, 2,520,649; tomato 
puree, 4,074,282; tomato catsup in tin, 
686,474; tomato catsup in glass, 2,120,- 
058, tomato sauce, 2,739,787; other to- 
mato products in tin, 188,195; other 
tomato products in glass, 331,050; car- 
rots, 955,578, and other vegetables, 643,- 
543. The carrot pack was formerly in- 
cluded in “Other Vegetables,” but was 
made a separate item for the 1945 pack, 
since the output was so large. This pack 
was made up of 152,781 cases in No. 
2%s, 292,960 in No. 2s and 509,837 in 
No. 10s. 


SOME PRICES—The California Packing 
Corporation has recently brought out 
prices on several items in vegetables of 
the 1945 pack. Among these are: Chili 
sauce, 12-0z. glass, $1.83; diced carrots, 
San Jose pack, No. 303 glass, $1.10; 
Midwest Early Garden peas, No. 303 
glass, $1.481%4; the same of Utah pack, 
$1.41%%; Tiny, 1-sieve peas of Utah pack, 
$1.59; Northwest Early Garden green 
beans, No. 2 whole, $1.72; No. 1 sieve 
whole, $2.08; cut 4-sieve, $1.59; No. 2 
blended whole, $1.70; No. 2 cut, $1.56, 
and No. 10 cut, $7.47. Utah green Lima 
beans, No. 303, $1.64; Midwest Limas, 
No. 303, $1.57, and Midwest Limas, No. 
2, $1.64. California tomatoes, No. 2 
Solid Pack, $1.49, and Utah tomatoes, 
No. 2 Fancy, $1.36. Utah sauerkraut, 
No. 2%, $1.25. <A feature of the price 
releases is the immediate response and 
confirmation of allotments. 


THE MARKET—The canned fruit mar- 
ket continues without change, with ex- 
porters clamoring for any unsold stocks 
and anything released by Government 
agencies. Some concerns have but re- 
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cently named prices on some items, in- 
cluding apricots, and are arranging to 
ship their allotments. Considerable in- 
terest is being shown in canned figs, the 
pack of which was much smaller last 
year than in 1944 or other recent years. 


SARDINES— The California sardine 
pack is proving increasingly disappoint- 
ing and is now below that of last year 
to a corresponding date. The output to 
January 12 was 3,348,918 cases, against 
3,381,453 cases a year earlier. The sar- 
dine, or pilchard pack in British Colum- 
bia for 1945 amounted to 75,724 cases. 
The fall pack of herring in British 
Columbia proved quite satisfactory, 
amounting to 1,110,927 cases. A good 
pack of tuna is being made in California, 
but the demand exceeds the supply. 


GULF STATES MARKET 


Shrimp Production at Low Ebb—The Figures 
—Weather Stormy and Cold—USDA In- 
spected Canneries Added Somewhat to the 
Far-Below Pack to Date- 


By “Bayou” 


Mobile, Ala., January 25, 1946 


SHRIMP—Production of shrimp is at a 
low ebb now. Last week was one of the 
lightest that we have had for some time. 

Production last week fell considerably 
under the amount produced the previous 
week. 


The figures are as follows: 

Louisiana produced 3,505 barrels of 
shrimp the previous week and only 737 
barrels the past week. 

Alabama produced 338 barrels the 
previous week and none last week. 

Biloxi, Miss., produced 1,166 barrels 
the previous week and 794 barrels last 
week. 

Galveston, Texas, produced 54 barrels 
the previous week and 22 barrels last 
week. 

The weather has been stormy and cold, 
which is the main reason for the low 
production. Nevertheless, shrimp pro- 
duction is expected to be light during the 
Winter months, as they are a_ hot 
weather crustacean and they migrate to 
warmer climate. 

The only canneries having received 
any shrimp last week was Biloxi, Miss., 
and it only reported 173 barrels, which 
indicates that the canneries in the other 
areas were idle all the week. 

The plants in Louisiana, Alabama, 
Mississippi, Texas and Georgia operat- 
ing under the Seafood Inspection Service 
of the U. S. Food and Drug Administra- 
tion reported that 1,421 standard cases 
of shrimp were canned in the week end- 
ing January 12, 1946, which brought the 
pack for the season to 118,288 standard 
cases, as against 393,742 standard cases 
having been packed during the same pe- 
riod last season and 380,102 standard 
cases the previous season. 
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W. J. HASSELMAN of PoH-PA. 


CANNED - FOODS - BROKER 


HOTEL - SENATOR - ROOMS 
504 505 526 


ATLANTIC CITY, Jan. 31-Feb. 8 


In Attendance—W. J. HASSELMAN 
A. C. HENDERSON = 
DON B. HARBAUGH 
W. J. HASSELMAN JR. 
DAVID W. HASSELMAN 


CALIFORNIA CANNERS URGENT 


We require a quality canned fruit account. 
Full line 8 oz. 2s, 24s and 10s. Make 
Pittsburgh your lst market development in 
1946. Call or write us. 


Over 40 years’ experience as 


FOOD BROKERS 


We offer dependable service to our customers 
and thorough sales representation in the Metro- 
politan New York-New Jersey area, and New Eng- 
land, to non-competitive reliable principals. 


Canned, Dried 
and 
Frozen Foods 


J. R. POOLE CO., INC. 


NEW YORK OFFICE: 
Selling New York and New Jersey 


271 Church St.,, New York 13, N. Y. 


BOSTON OFFICE: 
Selling All New England 
148 State St., Boston 9, Mass. 


M. GC SAHLEIN & CO. 


40-48 Beale St., SAN FRANCISCO 5, CALIF. 


Packers and Manufacturers Sales Agents 


FOOD PRODUCTS 


Over twenty-five years serving the whole- 
sale trade in Northern California 
and Nevada. 


Members: National Food Brokers Association 


Associated Grocery Brokers of San Francisco 


A. L. CONDER &CO. 


Food Brokers & Manufacturers 
Sales Agents 


DALLAS, TEXAS > 


Telephone: R-5611 


Active Aggressive Representation 
For Your Line—Specialty Work 


References—All Mercantile Agencies 
Republic National Bank, Dallas 
All Jobbers 


WE COVER NORTHEAST TEXAS 


THE CANNING TRADE - January 28, 1946 


29 


| 
| 
| 
| 
a 
| 
Or 
Maan 
| 
| 


GROCERS PROGRAM 


(Continued from page 20) 


2:00 P. M.—Marlborough—Ocean Hall 
Carl W. Dipman, Editor, The Progressive Grocer, New 
York, presiding 


Address: “The Challenge to Wholesalers in the Trend to 
Complete Food Markets’—Robert W. Mueller, Assis- 
tant Editor, The Progressive Grocer 


Discussion: “What Are the Opportunities for Wholesale 
Grocers, and How Can They Better Service Their 
Retail Customers in 


“Frozen Foods 

“Fresh Fruits and Vegetables 

“Baked Goods 

“Drug Sundries and Household Lines 
“Low Margin Wholesaling 

“Store Modernization 

“Retail Advertising and Merchandising 
“Closer Dealer Relationships 

“Help Retailers Increase Volume” 


Discussion Leaders: 
T. G. Harrison, Minnesota 
Clement Krekeler, Missouri 
W. F. Britton, Maine 
Roy Johnson, Wisconsin 
Charles S. Ragland, Tennessee 
William Laurans, Massachusetts 


WEDNESDAY, FEBRUARY 6 


9:30 A. M.—Marlborough—Ocean Hall—Department 
of Commerce Session 

Amos E. Taylor, Director, Bureau of Foreign and Do- 
mestic Commerce, presiding officer 

Address: “The Department of Commerce and the Whole- 
sale Food Trade”’—Nelson A. Miller, Acting Chief, 
Distribution Division, Bureau of Foreign and Domes- 
tic Commerce 

Address: “Some Trends in Food Wholesaling’—John A. 
Albright, Economist, Bureau of the Census 

Address: “Progress in the Simplification of Materials’ 
Handling”—William C. Braithwaite, Division of Sim- 
plified Practice, National Bureau of Standards 

Address: “Placement of Goods in the Selection Line”— 
William H. Meserole, Economic Analyst, Distribution 
Division,. Bureau of Foreign and Domestic Commerce 


12:30 P. M.—Luncheon—Marlborough-Blenheim— 
Wedgewood Room 
Galen H. McKinney, Texas, Vice-President, National- 
American Wholesale Grocers’ Association, presiding 
Address: (To be announced later) 


2:00 P. M.—Marlborough—Ocean Hall 
Charles S. Ragland, Tennessee, Vice-President, National- 
American Wholesale Grocers’ Association, presiding 
Report of Canners Conference—Contracts Committee, 
Roy L. Davidson, Indiana, Chairman 
Report of Committee on Descriptive Labeling—Happer 
Payne, Director, Labeling Division, National Canners 


Robert M. Fisher, Ohio Association 
J. Levit, Texas — 
Thomas Raser, Pennsylvania (Turn to page e 62 2) 

M. L. MURDOCK MARTIN MURDOCK JR. 


W. J. EDWARDS & CO. 


Food Brokers and 
Manufacturers Agents 


CANNED FOODS 


And other lines sold by Grocery Trade—Long 
Local Experience—Sales made by personal 
contact. Packers’ Correspondence Invited. 


P.O. Box 1398 CHARLOTTE 1, N. C. 


MRS. R. O. BARNHART HAROLD MURDOCK 


M. L. MURDOCK 


MERCHANDISE BROKER 
Partnership Established 1932 
200 Korber Bldg., ALBUQUERQUE, NEW MEXICO 
Thirty years Wholesale Grocery and Food Brokerage 
Experience in New Mexico 


Our year to year increase in volume since 1932 is our 
best recommendation for service to principal and buyer 


LEWIS & AYLESBURY 


953 E. 3rd. St. LOS ANGELES 13, CALIFORNIA 
25 Years of Efficient Sales Service 
COVERING ALL SOUTHERN CALIFORNIA 
CANNED FOODS -:- FROZEN FOODS -:- SPECIALTIES 


Canners Featured Brands & Private Labels 


Complete Brokerage Service, Specialty Sales Force 


Represented at the Convention by: Reese Lewis & E. T. Aylesbury 


GREETINGS 


Always at yourSerice’ 


Simce 7906 
NICHOLAS J. JANSON CO. 


GROCERY SPECIALTIES 


AT ATLANTIC CITY CONVENTION 
THE MADISON -- ROOMS 209-211 
ILLINOIS AVENUE, near THE BEACH 
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WALTON-COOPER CO., INC. 


716-717 Empire Building 
PITTSBURGH 22, PENNA. 


Dried Fruits, Nuts, Dried Beans 
Canned and Frozen Foods 
Grocers’ Specialties 


Covering Western Penna. and Eastern Ohio 
Retail Merchandising Service 


“AT YOUR SERVICE“ 


National Food Convention 
Atlantic City 


February 3rd to 8th inc. 


55 YEARS SUCCESS 


THE LOUIS HILFER CO. 


CHICAGO, ILL. 


F. S. Young Louis Hilfer A. J. Hap 


Headquarters—FRANKLIN INN 224-225 


KALLAM BROKERAGE CO. 
Merchandise Brokers 
307 Builders Building 
P. O. Box 66 
CHARLOTTE 1, NORTH CAROLINA 


Frozen Foods Canned Foods 


25 YEARS’ EXPERIENCE SELLING THE 
FOLLOWING TRADE IN THE CAROLINAS: 


Wholesale Groceries Chain Stores 
Baker Manufacturers Super Markets 
Candy Manufacturers Pie Bakers 

Ice Cream Manufacturers Preservers 


Bakers’ Supplies 


RELIABLE ACCOUNTS SOLICITED 


V. L. McCLAY COMPANY 


1201 CENTURY BUILDING 
PITTSBURGH (22), PA. © 


Complete Coverage Tri-State Area 


Accounts solicited from Canners— 
Frozen, Dried Fruits and Vegetables 


Retail Sales Dept. available 


Members—National Food Brokers Association 


HOTEL JEFFERSON—ROOM 401 
KENTUCKY AVE., ATLANTIC CITY, N. J. 
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GROCERS PROGRAM 
(Continued from page 60) 


Address: “The European Food Situation, Based on Recent 
Personal Visit to Some European Countries”—Nathan 
Cummings, Maryland, Vice-President, National- 
American Wholesale Grocers’ Association 

Committee Reports: 

Committee on Institutional Operations—Alfred G. 
Bauer, Jr., Pennsylvania 

Committee on Local Service Operations—J. W. Baker, 
Louisiana 

Committee on Cash and Carry Operations—H. B. 
Mansfield, Missouri 

Committee on Voluntary Group Operations—R. B. 
Caywood, Missouri 

Business Meeting— 

Francis L. Whitmarsh, President, presiding 
Report of Resolutions Committee—Thomas B. Terry, 
Mississippi, Chairman 
Report of Nominating Committee—Secretary of Nomi- 
nating Committee 
Election of Officers 
Announcement of Appointments by President 
Adjournment 


ENTERTAINMENT FEATURES 


LADIES—BUFFET SUPPER 
Sunday, February 3, 6:30 P. M., Ambassador 


The National Canners Association and the Canning 
Machinery & Supplies Association extend to all ladies who 
plan to be at the Atlantic City Convention a cordial invita- 
tion to attend a buffet supper on Sunday evening, Febru- 
ary 3 at 6:30 in the Surf Room of the Ambassador Hotel. 
This occasion will afford an opportunity for getting ac- 
quainted, and for renewing old contacts, to the end that 
the week may pass more pleasantly for the ladies in 
attendance at the Convention. 

Acceptances to this invitation should be addressed to 
Miss Helen Tate of the National Canners Association, 
Ambassador Hotel, Atlantic City, New Jersey. 


OLD GUARD DINNER 
Sunday, February 3, 6:30 P.M., Claridge Hotel 


As is their usual custom, the oldsters will inaugurate 
the festivities of the convention. Not having had a regular 
get together in four years, members are looking forward 
to this affair with anxious anticipation. Secretary Sam 
Gorsline promises them a fine show, dinner, no end of 
good fellowship and George Bailey of Freeport, Pennsyl- 
vania, the man they remember with the long memory. 


YOUNG GUARD SOCIETY 
Monday, February 4, 6:30 P. M., Chelsea Hotel 


Bigger and better than ever say Entertainment Com- 
mitteeman Eddie Woelper and Secretary Bob Mairs. 
Headliners, known the country over, will be featured on 
the program. And this isn’t a sales talk, for advance 
reservations promise an early sell out of the 1,000 seats 
available. The show will be divided in two parts, this 
time with dinner in between. An innovation will be the 
serving of cocktails beginning at 6:30 P. M. 


CMSA DINNER DANCE 
Wednesday, February 6, 7:30 P. M., Claridge Hotel 


As usual the canning clan is looking forward to this big 
evening of formal sociability—to a delicious dinner in the 
company of old friends and associates—to many a good 
laugh at a really entertaining floor show—to dancing the 
evening through to superlative dance music. They will 
not be disappointed. The only problem, and that’s an 
old one, says J. C. Whetzel, Chairman of the Dinner Dance 
Committee, is tickets. It would be gratifying, he says, 
to accommodate all those who would like to attend. 


FREEZERS BANQUET AND ENTERTAINMENT © 
Wednesday, February 6, Ritz Carlton Hotel 


Though this is their first, to a general food convention, 
Secretary L. S. Martin of the Frozen Food Packers 
promises a gala evening for all who attend. It will be 
devoted entirely to good eating and entertainment. As 
with the other social events, Mr. Martin is having his 
troubles stretching the tickets. 


DEHYDRATORS DINNER AND ENTERTAINMENT 
Tuesday, February 5, 7:30 P. M., Breakers Hotel 


President Graham Adams promises members and 
guests an evening of fine entertainment and good fellow- 
ship. This is the only association dinner of the evening 
and the affair should be a sell out at an early date. Cock- 
tails are included in the price of admission. 


GROCERS BREAKFAST—ENTERTAINMENT 


Monday, February 4, 8:00 A. M., Marlborough- 
Blenheim Hotel 


At first thought, entertainment at this hour of the 
morning, especially at a convention, leaves the prospect 
cold. But the grocers have been doing this for a good 
many years. To say that it has been a success would be 
an understatement. The grocers proceed from this festive 
opening into their regular business meeting. 


Meet us in 
ATLANTIC CITY 


Week of FEBRUARY 3, 1946 
SEB. MESSCHER and E. H. STOCK 


> Representing 
MESSCHER & STOCK, INC. 
473 W. Erie St., Chicago 


Manufacturers’ and Canners’ Agents 
For hotel and room number see National Food Brokers 
directory issued at the convention. 


A. A. HALLANDER & COMPANY 


CANNED & FROZEN FOOD BROKERS 
Since 1926 
Complete Coverage Portland, Ore. Trade Area | 


503 HUGHES BLDG. 
PORTLAND 4, OREGON 


If its in Tin, Glass or Frozen we can sell it 


See Us At The Convention 
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NATIONAL 
SUGAR 
BROKERS 
ASSOCIATION 


WALTER L. GOULDMAN 


FOOD BROKERS 
CHARLESTON 21, WEST VIRGINIA 


Canned Foods & Specialties 
Reliable Accounts Solicited 


838 Wabash Building 
PITTSBURGH 22, PA. 


Telephone: AT lantic 0206-07-08 


Representatives 


Selling Jobbers and Chains 
in South Carolina since 1930. 


Wewill be represented at the 
ATLANTIC CITY CONVENTION 


by George L. Stewart 
C. H. McDowell 


Dixon F.. Pearce 


CONSOLIDATED BROKERAGE CoO. 
Greenville, S. C. Spartanburg, S. C. 


EXPERT BROKERAGE 


PLATT & COMPANY 


2000 West Fourteenth Street 
CLEVELAND 13, OHIO 


Canned Food 


Brokers and Manufacturers’ Representatives 
We COVER Northeastern Ohio — Our 29th Year 
“Let Us Tell You about Our Service” 
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THE NEW EDITION 


Complete Course Canning” 


(7th Revision) 


This well known and widely used book of formulae and times for the can- 
ning of all hermetically sealed products, including pickles, preserves etc., has 
been completely revised and brought up to date, with all the latest products 
added since its last edition (the 6th). This includes quite a number of the 
famous canned meat products used by the Quartermaster Department, during 
the war. 

The book has been so thoroughly revised that, with all times and pro- 
cesses carefully checked, and all new products covered, it is virtually a new 
work on these all-important subjects. Users of former editions will agree to 
this, we feel sure. 


The new edition is now largely in type, as we had hoped to have it ready 
for this Convention; but it has been a big job, well done, and it will be ready 
shortly after the Convention. This will be in ample time for most users. 


Every canner, no matter how well informed on his processes, will wish to 
have this 7th edition at hand for constant reference, or in case of hesitation, or 
the desire to produce a new item. 


Every handler of canned foods will read this book with as much interest 
as he does the latest best seller, as a post-graduate course on canned foods. 
And for that reason every student of home economics, and every beginner in 
canning will find this book indispensible. 


There is not an item in canned foods—fruits, vegetables, fish, meats, milk 
or specialties, that is not covered in detail. As always it is the Processor’s 
Manual, and equally important to the owner and. operator of the up-to-date 
cannery. It could be considered as insurance against mistakes and losses from 
goods either spoiling or not up to desired quality. “A Complete Course In 
Canning” has had the unquestioned approval of the entire industry for years. 
Now the same as always in its reliability. 


The book is larger and better, but the price is the same 
$10. per copy, postpaid. 
Orders entered now will be filled from the first copies from the bindery. 
Published by 
THE CANNING TRADE 


20 S. Gay Street 
BALTIMORE 2, MARYLAND 
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WANTED and FOR SALE 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—B.C. S.S. Crusher with splashproof motor; No. 
5 and 10 B.C. Semi-automatic Corn and Pea Fillers; Rotary 
Blanchers; Ayars and M & § Fillers; Olney Pea Washer; Kyler 
Labelers and Boxers; Electric Motors from 2 to 75 H.P.; S/J 
Copper Kettles; Gooseneck Elevators; High Pressure Pumps; 
Bean Snippers, all makes. Canning Machinery Exchange, Plain- 
view, (West) Texas. 


LIQUIDATING HUGE STOCK OF CHEMICAL, Food and ~ 


Process Equipment. FMC gigantic building confiscated to make 
way for model housing. Forced to move tons of equipment. Will 
cut prices drastically to save terrific removal expenses. Kettles, 
Tanks, Mixers, Mills, Pulverizers, Grinders, Presses, Stills, 
Evaporators, Filters, Dryers, Fillers, Labelers, Packing and 
Handling Equipment. Send us your inquiry or ask for complete 
detailed inventory list. First Machinery Corp., 819-837 E. 9th 
St., New York 9, N. Y. 


BONDED VIBRATING SCREENS for processing citrus, 
tomato and other juices. Cannery Waste Dewatering Screen 
$495.00. Portable Power Bag and Box Stacker $530.00. Floor- 
to-Floor Belt Conveyors $495.00. Cob Crushers $345.00. Truck 
Seale, 15 ton, 9’ x 22’ platform $440.00; 20 ton, 34’ x 10’ plat- 
form $815.00; 30 ton, 40’ x 10’ platform $1490.00. More than 
40% of Ohio Canners have Bonded equipment. Immediate 
delivery. Wire or phone: Bonded Scale Co., 11 Belleview, 
Columbus 7, Ohio. 


FOR SALE—One H.R.T. 110 Horse Power Boiler, complete 
with grates, all fittings, 60 feet Boiler Iron Stack. All in good 
condition with insurance inspection certificate. John N. Wright, 
Jr., Federalsburg, Md. 


FOR SALE—One Acme 12” Bottom Stitcher, 110 V. Single 
Phase with 600 Ibs. Stapling Wire, new. C.'B. Osborn Sons, 
Aberdeen, Md. 


FOR SALE—Sample Pea Graders; Hydraulic Elevators; Split 
Load Pea Graders; Steam Hoists; used Retorts; Overhead Car- 
rier for Cooling Tank; 18-foot Monitor Blancher; Rod Reel 
Washers; used Trolley Track, Trolleys; Picking Tables; used 
Band Iron Crates; ete. Badger Machine Works, Berlin, Wis. 


FOR SALE—Two complete Hansen 12” Elevator Boots, one 
complete Hansen 16” Elevator Boot, all with drive, idlers and 
45 ft. double No. 452 chain, lugs and buckets; $250.00 each for 
the 12” and $275.00 for the 16”. One complete Hi-Eff Pea or 
W hole Kernel Corn Washer with motor, new in 1945; price 

5700.00. One Hexro Pea Cleaner equipped with 1s” and ie” 
sieves, new in 1945; price $650.00. Three Berlin Chapman Rod 
Reel Washers and Split Removers with tight and loose pulley; 
5125. 00 each. All of the above equipment in A-1 condition. 
F.O.B. Wisconsin. Adv. 4610, The Canning Trade. 
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FOR SALE—One Berlin Chapman round 38 x 36 Monel 
Metal Brine Tanks, 150 gal. capacity, price $225.00; One Berlin 
Chapman 36” wide 48” long 24” deep oval bottom Monel Metal 
Brine Tank, $225.00; One combination Berlin Chapman Stain- 
less Steel Tomato Chopper and Pump, price $250.00; One 
Indiana Junior Tomato Juice Extractor, $350.00. All of the 
above in A#1 condition. FOB Wisconsin. Adv. 4611, The 
Canning Trade. 


FOR SALE—Four Chisholm-Ryder Model “B” Bean Snippers 
reasonably priced. Hanover Canning Co., Hanover, Pa. 


FOR SALE—1 #6 Sharples Centrifuge with tinned bowl 
and A. C. motor, 60 cycles, 220 volt; 1 500 gallon Glass Lined 
Pfaudler Vacuum Pan, complete with pump and condenser; 
1 Howe Crane Suspension Seale, 5,000 pound capacity, never 
been used; 1 Karl Keefer 24’ Sorting and Trimming Table with 
24” steel mesh belt, gear reducer, and 1 hp moter; 1 Tomato 
Soak Washer with continuous belt and elevator; 1 Tomato 
Paddle Washer with elevator. All of this equipment is in good 
condition and may be purchased at reasonable prices. Adv. 
4612, The Canning Trade. 


FOR SALE—2 new “Lifetime” Stainless Steel Steam Jack- 
eted Kettles, tested to insure 90 lbs. working pressure, p.s.i., 
stainless inner and outer jackets, complete with tripod type of 
aluminum painted stands, bronze quick-opening gate valve and 
approved safety valve, on our floor, can be inspected and 
shipped immediately, guaranteed; 3 used Copper Steam Jack- 
eted Kettles; 2 Horix Haller 14-spout Fillers for ketchup or 
fruit juices; Ermold 6-wide Labeler; World Rotary Automatic 
Labeler; Liquid National, Ermold, World Improved semi- 
automatic Labelers; Heil 20th Century Bottle Rinser for pints, 
quarts; all of this can be inspected and shipped immediately. 
Priced to sell. Charles S. Jacobowitz Co., 3080 Main St., Buf- 
falo 14, N. Y. Phone: AMherst 2100. 


FOR SALE—Brand new 1000 gallon Aluminum Tank with 
stand, never used, can be shipped immediately. Must sacrifice. 
Adv. 4613, The Canning Trade. 


FOR SALE—Jumbo Model E Crowner, Rotary 7-head, crated. 
Make us an offer. Adv. 4614, The Canning Trade. 


CORRUGATED e SOLID FIBRE 


BOXES 


Phone: Curtis 0270 


THE EASTERN BOX COMPANY 


East Brooklyn P. O. BALTIMORE, MD. 


Artract Set MercHaNnbise 
R. J. KITTREDGE & CO. 


814 W. SUPERIOR ST. © CHICAGO 22, ILLINOIS 
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FOR SALE — MACHINERY — Continued 


FOR SALE—4 Model “B” belt driven and 5 motor driven 
Fancipak Chisholm-Ryder Bean Snippers in good running order. 
East Jordan Canning Co., East Jordan, Mich. 


FOR SALE—Sinclair-Scott Nested Pea Grader with feeder 
attached, used five seasons. Perforation of the five sieves from 
9/32 to 13/22; 1 Double Metal Pea Storage Bin with deflector. 
H. L. Sell, Littlestown, Pa. 


FOR SALE—1 Olney Pea Washer; 1 A. K. Robins Junior 
Corn Silker; 2 Model G Tuc Corn Cutters; 4 Custom Built 
Tomato Peeling Tables, zine lined; 1 Peerless Single Husker; 
20 bushels Landreth Stringless Bean Seed. E. J. Nusbaum, 
Taneytown, Md. 


FOR SALE—1 Ayars 7-pocket Tomato Filler for #2 cans, 
with #2% interchangeable parts. Used four seasons. Price 
$525.00. A. R. Beane & Son, Lancaster, Va. 


FOR SALE—2 Bridges-Wilson Food Dehydrating Cabinets 
complete, including General Electric Motors, Buffalo Fans, 
Trane Coils, Taylor Instrument Automatic Controls, 12 trucks 
each holding 40 trays, and 500 Perforated Metal Trays, tin 
coated, 34” square. No reasonable offer refused. Gibbs & Co., 
Inc., 2235 Boston St., Baltimore 31, Md. 


FOR SALE—One #3 wg Knapp Labeling Machine, equipped 
with motor. Adjustable for labeling regular #1, #2 and #2% 
eans. Price $500.00 FOB Appleton, Wisconsin. Fuhremann 
Vanning Co., Appleton, Wis. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Retorts; 
Filter Presses; Labeling Machines, and Packaging Equipment. 
Adv. 4565, The Canning Trade. 


WANTED—2 Food Machinery Handpack Fillers made within 
the last five years; with automatic feed hoppers if possible. 
Adolf J. Mainzer, Inc., 37th Ave. & East River, Long Island 
City 1, N. Y. 


FOR SALE — FACTORIES 


FOR SALE—Vegetable Cannery, near large city in Puget 
Sound area. Packs 50,000 cases of Peas, Beans and Corn. 
Plenty of acreage and room for expansion. Adv. 4601, The 
Canning Trade. 


FOR SALE—Canning Factory, well equipped for canning 
corn. Located in a fertile farming section where plenty of 
acreage can be contracted. H. L. Sell, Littlestown, Pa. 


FOR SALE—Modern Canning Plant. Two latest Chisholm 
Ryder Bean Lines; Tomato Peeling System for seventy women. 
Located close to Florida’s largest producing section of winter 
vegetables. Reasonable. Adv. 4616, The Canning Trade. 


FOR SALE — SEED 


FOR SALE—We offer the following Seed grown by reputable 
firms in original bags; name of grower, analysis and price fur- 
nished on request. 4,000 lbs. Profusion (Tall) Peas; 4,000 lbs. 
Alderman Dwarf Peas; 1,000 lbs. Landreth’s Stringless Beans; 
10,000 Ibs. Golden Cross Bantam Corn. Budd D. Hawkins Co., 
Reading, Vt. 


FOR SALE—4,200 lbs. Refugee Stringless Green Bean Seed; 
in original bags, 90 per cent germination. Ozark Packing Co., 
Ozark, Ark. 
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MISCELLANEOUS 


FOR SALE—Barrels. 225 new 50-52 gallon, paraffined, fir 
Barrels with 5 inch bungs in heads. Salter Canning Co., North 
Rose, N. Y. 


WANTED—AIl kinds of canned foods. Please submit prices 
and samples. Interstate Bedding Co., 527 S. Wells St., Chicago, 
Ill. 


FOR SALE—Straight Apple Juice Pasteurized and Filtered 
packed in barrels and 5 gal. cans. Also the following Juices, 
all filtered and pasteurized in 5 gal. cans: Montmorency Cherry, 
Red Currant, Red Raspberry, Elderberry, Damson Plum, Crab- 
apple, Grape Pulp, Strawberry Puree, Frozen Sliced Apples, 
Blueberries, Sliced Elberta Peaches. 300 bbls. Blackberries in 
S02. Prices on request. Tenser & Phipps, 316 Fourth Ave., 
Pittsburgh, Pa. 


HELP WANTED 


WANTED—Superintendent and Production Manager. Capable 
full charge large fruit packing plant. Permanent position, ex- 
cellent salary, opportunities, aggressive, experienced man. State 
in detail previous employers, experience, education and training, 
references, other qualifications. Adv. 45100, The Canning Trade. 


WANTED—Plant Superintendent to be in complete charge 
of factory operation of large canning plant located in the City 
of Baltimore. Must have experience in supervising all phases of 
canned food production, including personnel supervision. In 
addition to experience in the canning of Spinach, Stringless 
Beans, Peas, Corn, Tomatoes, Beets, Carrots and the general line 
of vegetables, knowledge of manufacturing tomato products and 
other specialties is required. Food technology education helpful. 
Old established firm, excellent opportunity for the right man. 
Good salary for a good man. Write, furnishing complete state- 
ment of your knowledge and experience in the canning of foods 
up to date, reference, age and when services are available. 
Adv. 45107, The Canning Trade. 


WANTED—Experienced Plant Manager for cream style 
sweet corn cannery. Year around position with reliable Eastern 
Iowa packer. Must be capable of contracting with growers, 
overhauling equipment, and take full charge of canning and 
shipping, Salary and percentage of profits. Adv. 4602, The 
Canning Trade. 


WANTED—An Assistant Machine Shop Foreman by large 
can manufacturer located in the East. Prefer young man with 
experience on can dies and can shop equipment. Excellent 
opportunity and good chance for advancement for right party. 
Adv. 4606, The Canning Trade. 


WANTED—Experienced Canner on vegetables. Location in 


New Jersey. Adv. 4607, The Canning Trade. 


WANTED—Immediately, Fieldman with experience in Peas 
and Beans by Central Wisconsin canner. Permanent year round 
position. Adv. 4615, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Man with 20 years experience in con- 
tracting acreage, growing and canning tomatoes, corn, stringless 
beans, lima beans, spinach, carrots, seeks responsible position 
with firm in or around Baltimore. Also experienced in buying 
raw produce. Will consider representing out of town firm in 
Baltimore and vicinity. Adv. 4608, The Canning Trade. 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


ONE GLEAM OF JOY 


Tommy had two presents at the same time—one a diary, 
which he kept very carefully for a while, and the other a pea- 
shooting pop-gun, which he fired indiscriminately on all occa- 
sions. 

One day his mother found the following terse record in the 
diary: “Monday cold and sloppy. Tuesday cold and sloppy. 
Wednesday cold and sloppy—shot Grandma.” 


THE PLEA FOR AID 


Parson Johnson: “De choir will now sing ‘I’m Glad Salvation’s 
Free,’ while Deacon Ketcham passes de hat. De congregation 
will please ’member, while salvation am free, we hab to pay de 
choir foh singin’ about it. All please contribute accordin’ to 
yo’ means an’ not you’ meanness. 


HEY POP, WHY ARE YOU SO THICK? 


A young son came to his father and said: “Hey pop, how does 
electricity go thru them wires?” 

Father said: “Don’t know, son. Electricity’s always been a 
puzzle to me.” 

Son said: “Then pop, can you tell me what makes thunder 
and lightning?” 

Replied Dad: “Tell the truth, son, I never did exactly under- 
stand the thing myself.” 

“Hey pop,” said the son after a little thought. Then he said: 
“Oh well, never mind.” 

“Go ahead, son,” cried the father. “Ask questions. Ask lots 
of questions. How else are you ever going to learn?” 


STRUCK OUT 
Captain Jones: “Wuffo’ did yo’ desert the Army when ah 
o’dered a charge?” 
Private Smith: “Wal, yo’ said ‘strike fo’ yo’ country an’ yo’ 
home,’ so while de other fellahs was strikin’ fo’ dar country, 
ah struck fo’ home!” 


“Dearest Annabella,” wrote John. “I would swim the mighty 
oceans for one look into your deep blue eyes. I would walk 
through a wall of flame for a single touch ‘of your tiny little 
hands. I would leap the deepest chasm for a word from your 
lovely lips. As always, your John. 

“P. S.—I’ll be over Saturday night if it doesn’t rain.” 


FISH EYE VIEW 
Mike: “I’ve been on every kind of boat there is. I was even 
on one of those glass-bottom boats.” 
Spike: “I never did get a chance to see one. What’s the idea 
of a glass-bottom boat?” 
; Mike: “So the fish can see how big the man is they got away 
rom.” 


You have a $100 bill. You leave it for safe keeping with the 
desk clerk in the hotel where you are staying. The clerk puts 
it in the cash box. Later the hotel manager takes the bill to 
the bank to pay off a note. The bank uses the $100 bill to pay 
the salary of a teller. The teller in turn pays off a $100 grocery 
bill. The grocer then pays a $100 dental bill. The dentist lives 
in your hotel and pays his $100 hotel bill with the $100 and the 
bill is returned to the cash box. You come along later and ask 
for your $100 bill. The clerk gives it to you. Much to his 
surprise you tear it up because it is counterfeit. WHO LOSES 
ON THE DEAL? 


—The Bug 
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LOWRY & COMPANY inc. 


99 WALL STREET, NEW YORK, N. Y. 


Refined Sugar Brokers — Cane and Beet 
Raw Sugar Producers’ Representative 


Domestic Uj G A Export 


Offices: 
New Orleans - - 
Philadelphia - - 


Indianapolis - - 


Whitney Building 
Drexel Building 


Circle Tower Building 


HAVANA, CUBA— 
Lowry & Company, Ltd. 


AT THE CONVENTION 
Room 329 Marlborough-Blenheim 


ARTISTIC 


VARNISHED, 


EMBOSSED. 


BALTIMORE. MD. | 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for detai!s 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Pr. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Ayars Machine Co., Salem, N. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I]l. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 


BOXES (Metal), Lug, Field. _ ; 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Shisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. 


Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scoit Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


CLOCKS, Process Time. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS AND CARRIERS. 

Berlin Chapman Company, Berlin, Wis. 

c¢ holm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Speedways Conveyors, Inc., Buffalo, N. Y. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 
Chishelm-Ryder Co., Niagara Falls, N. Y. 
Scott Viner Co., Columbus, Ohio 


COOKERS, Continuous, Agitating. 
Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisho!m-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II]. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F, H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F, H. Langsenkamp Co., Indianapclis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
\. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, W's. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapclis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapclis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Chio 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
rood Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Chio 


CAN MAKERS’ MACHINERY 


E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, III. 
General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 

yars Machine Co., Salem, N. J. 

n Chapman Company, Berlin, Wis. 
holm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Foed Machinery Corporation, Hoopeston, IIl. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chishclm-Ryder Co., Niagara Falls, N. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapclis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohic 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 


Sinclair-Scott Co., Baltimore, Md. 
GRADERS. 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
ott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 

PICKING TABLES. 


Chapman Company, Berlin, Wis. 


Im-Ryder Co., Niagara Falls, N. Y. 
“ood Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Ryder Co., Niagara Falls, N. Y. 
nery Corporation, Hoopeston, Ill. 
s & Co., Inc., Baltimore, Md. 


V ner Co., Columbus, Ohio 
r-Scott Co., Baltimore, Md. 


PINEAPPLE MACHINERY 


ln Ryder Co., Niagara Falls, N. Y. 
i Machinery Corporation, Hoopeston, III. 
A. S. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 
‘holm-Ryder Co., Niagara Falls, N. Y. 

a 2d Machinery Corporation, Hoopeston, III. 

Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 
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STRING BEAN MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chishclm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Foed Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Ayars Machine Co., Salem, N. J. 

Perlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Focd Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corperation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapclis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 
Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning ; 
The Almanac of the Canning Industry. g 


BOXES, Corrugated or Solid Fibre. 
Fastern Box Company, Baltimore, Md. ne 


CANS, Tin, All Kinds. 
American Can Co., New York City 
Continental Can Co., New York City 
Crown Can Co., Baltimore, Md. 
National Can Corp., Baltimore-New York City 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago 
Food Industries Federation, Chicago 26, IIl. 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittridge & Co., Chicago, Ill. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Can Corp., Baltimore-New York City 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 
Dewey & Almy Chemical Co., Cambridge, Mass. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. ‘ os, 


SALES CONSULTANTS. 
Bob White Organization, Chicago 11, Ill. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Glair, Mich. 
Worcester Salt Co., New York City 


SEASONING. 
Basic Vegetable Products Co., Vacaville, Cal. 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Conn. 

Corneli Seed Co., St. Louis 2, Mo. 

Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. _ 
Rogers Bros. Seed Co., Chicago, II. 
F. H. Woodruff & Sons, Inc., Milford, Conn. ee) 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 


Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. z 

Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 

Regers Bros. Seed Co., Chicago, II. 
Washburn-Wilson Seed Co., Moscow, Idaho 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Francis C. Stokes Co., Vincentown, N. J. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED TREATMENT. 
Northrup, King & Co., Minneapolis, Minn. 
U. S. Rubber Co., New York City 
SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. ‘ 
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INDEX TO ADVERTISERS 


Gomplete Course A 
Consolidated Brokerage 
Dewey & Almy Chemical 
Pood Machinery Corporation 
Gallatin: Valley Seed Comma gy 
Gamse Lithographing 
General Machinery Corporation 
Hamachek Machine Company, 
Hollander & Company, A. A 
Holloway-Oppenheimer Company 


Hotaling Associates 


Kallam Brokerage Company 
Kittredge & Company, R. J 


Langsenkamp Company, F. H 


LaPorte Mat & Manufacturing Company 


Leb Metal Proderts Company 


Lowry & Company 


McClay Company, V. L 
Messcher & Stock, Inc 


Michael-Leonard Company 


Morral Brothers, Inc 
Murdock, M. L 


National Can Corporation 


Piedmont Label Company 


Planters Manufacturing Company 
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How the Haynie 


HOT WATER 


Tomato Scalder 


PAYS FOR ITSELF 


IN ONE SEASON. 


The Haynie Hot Water Tomato Scalder not only F 
saves stock steam and water, but also makes pos- 5 
sible the scalding of ripe tomatoes ina minimum =—_ 
of time while partly ripened tomatoes are per- 2 
mitted to remain in scalder longer . .. thus giving be 


you a uniform scald of all stock. Skin removed is 
onion thin . . . increasing yield considerably. 


What Satisfied Users Say: 
“I am confident I saved the price of it in fuel, and that I am 


getting one can per basket greater yield. The skin comes off as 
thin as tissue paper. W. L. WHEATLEY, FEDERALSBURG, MD. 


“We were particularly impressed with the saving in fuel and the 
improvement of the quality of our pack. The peel comes off with 
practically no waste .. . insuring a larger yield per basket.” 


CHEF-BOY-AR-DEE QUALITY FooDs, MILTON, PA. 


“Our peelers say the tomatoes are so much easier to peel and are 
evenly scalded.” Quatity PRODUCTS, INC., LA FERIA, TEXAS. 


“Yield per basket was greater than we had ever secured.” 
MELROSE CANNING CO., HANOVER, PA. 


“We made a considerable saving in fuel and received a greater 
yield per ton. TUGWELL & WISEMAN, MODELTOWN, N. Y. 


Manufacturers of Complete Line of Canning Machinery 


BALTIMORE 2, MARYLAND 
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ROBINS IMPROVED STRINGLESS BEAN CUTTER 


Left: Specially constructed hopper permits cutting exceptionally 
large quantity. Automatic feed. Noiseless chain drive. Beans pass 
under cutting head in loose form, not in bunches. 


ROBINS IMPROVED STRINGLESS BEAN SLITTER 


Above: Will also slice Mushrooms, Citrus Peel, Carrots, Potatoes, 
etc. As originators of equipment for slitting stringless beans, we 
claim this slitter as being the last word in equipment of its kind. 


MAIL COUPON FOR FREE CATALOG | 


A. K. Robins & Co., Inc. 
Lombard & Concord Sts. 
Baltimore 2, Md. 


| Without obligation, please send us catalog showing com- 
| plete line of Canning Machinery. 

NAME OF COMPANY 
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ments during the 


talk over your seed require 
Convention Hall. 


Come in and 
Booth No. 20, 


convention at Atlantic City, 


SOn 


TA — DALLAS 7 
SACRAMENTO — TOL 
TOLEDO 


a4 Both Canning & Freezing Varieties of | 

= and other vegetables in yarieries 

a adapted to the Food Packing Industry 

A When you contract with Weodruff’s 

ay you contract direct with growers 

4 


